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MANY Stiles AND Sige 


...THERE’S AN ANCHOR CAP 
FOR EVERY SEALING PURPOSE 


NCHOR HOCKING makes eleven styles of screw, 
lug. friction and vacuum closures for food prod- 
ducts. Each is designed for specific sealing purposes— 
all provide dependable, economical, attractive and 


efficient seals. 


For application of vacuum and friction caps, thirteen 
different types of Anchor Sealing Machines are avail- 
able. They apply caps at speeds ranging from 20 to as 


high as 625 per minute. 


The uniformly high quality of Anchor Caps is the 
result of practical research and engineering, careful 
selection, testing and control of raw materials, high 
manufacturing standards and thorough quality control 


through laboratory tests and regular inspections. 


If you package or contemplate packaging in glass 
let us recommend and send samples of the closures 
best suited to your particular needs. The services of our 
Packaging Engineering and Research Laboratories are 


also available to help you solve glass packaging problems. 


Anchor Amerseal” Caps are available in 
18 sizes—20 to 120 mm., lacquered, coated or 
privately decorated. Cap offers ultimate in cone 
venience for consumer in removal and reseal. 
A simple quarter-turn and it’s off—a reverse 
quarter-turn and it’s on again. 


GLASS CORPORATION 
LANCASTER, OHIO 
* 
The Most Famous Name in Glass 
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You never have to worry \ 
when you use HEEKIN 
Product Planned Cans 


HE time to plan your product—its production 

—its harvesting—its packaging and its sale is 
ahead of time. And, that’s when we pian the 
Heekin Can to fit your product—ahead of the 
canning season. We're thinking ahead ... we want 
your business not for one year but forever—and 
we are backed by more than fifty-three years of 
satisfied customers. Tell your production man to 
get the “dope” on Heekin Product Planned Cans. 
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THE HEEKIN CAN CO., Cincinnati 2, Ohio 
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Brand “G” was always a GOOD “product, 


But sales were & 


ee 
REASON ... 


Brand “G” was in a| No- "| package. 
be a 3 


O 
Brand “G’s” smart processors 


Called the nearest (7.0 office 


(There is always an H-A office or factory near you) 


RESULT...a new showcase.+ 


ee, 


aq 
v) eam 


So we say, Look at Brand “G” 


That's what the customers do, 


Ds 
And they buy it, too! 


> Capped by an H-A Lithographed 
Closure for Additional Selling 
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Events to Come 


June 9-11. Processed Apples Insti- 
tute, Inc., annual spring meeting, 
Skytop Lodge, Skytop, Pa. 


June 10-11, National Red Cherry 
Institute, annual meeting, Hotel Get- 
tysburg, Gettysburg, Pa. 


June 13-14. Michigan Canners & 
Freezers Assn., spring meeting, Park 
Place Hotel, Traverse City, Mich. 


June 13-17. National Assn. of Re- 
tail Grocers, annual convention, Na- 


tional Guard Armory, Washington, 
D.C 


June 15-16. Maine Canners’ Assn., 
annual meeting, Lakewood, Me. 


June 27-July 1. Institute of Food 
Technologists, annual meeting, Bilt- 
more Hotel, Los Angeles 


July 8-9. National Kraut Packers 
Assn., Catawba Cliffs, Port Clinton, 
0 


July 12-30, Massachusetts Institute 
of Technology, spec ial summer ses- 


sion in food technology, Cambridge, 
Mass 


July 14-23. Indiana Canners Assn., 
mold count school, horticultural 
school of Purdue University. 


July 15-16. National Pickle Packers 
Assn., mid-year meeting, Drake Ho- 
tel, Chicago 


Aug. 17-19. Fifth Western Packag- 
ing and Materials Handling Exposi- 
tion, Civic Auditorium, San Francisco. 


Sept. 23-26. Packaging Machinery 
Manufacturers Institute, 22nd annual 
meeting, Grove Park Inn, Asheville, 
N.C 


Oct. 4-7. Produce Prepackaging 
Assn., Inc., third annual conference 
& exposition, Shoreham Hotel, Wash- 
ington, D. C, 


Oct. 21-23. Florida Canners’ Assn., 
23rd annual meeting, Hollywood 
Beach Hotel, Hollywood, Fla 


Nov. 1-2. lowa-Nebraska Canners 
Assn., Inc., 53rd annual meeting, Ft 
Des Moines Hotel, Des Moines, lowa 


Nov, 3-5. Assn. of Food Industry 
Sanitarians, 8th annual business meet- 
ing and conference, Statler Hotel, 
Los Angeles 


Nov. 4. Illinois Canners Assn., annual 
meeting, Bismarck Hotel, Chicago 


Nov. 7-9. Wisconsin Canners Assn 
annual meeting, Schroeder Hotel, 
Milwaukee 
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NOW SEALED WITH 


CROWN Vacuum lug Caps 


The Gattuso Corporation of Montreal, Canada, is another significant addition to the 


list of packers who have adopted Crown Vacuum Lug Caps for their products. More 
and more packers, including a number of the largest and most reputable firms, are 

turning to this new method of vacuum sealing because of the strong appeal the 
Crown Vacuum Lug Cap has to housewives. 


This cap has all the features that women want in a vacuum closure. . . easy hand-opening 
without an implement . . . a perfect re-seal over and over again . . . dependable 
protection for the original quality of the product. In addition to these sales winning 
features, packers like the smooth operation they get with Crown Vacuum Lug Caps. 
Production line performance is fast, efficient and trouble-free. 


GET THE FACTS NOW ... Have your Crown Closure Representative give you all 
the facts on this great closure . . . get him to show you why packers everywhere 
are saying this is the most important development in vacuum packing in years. 
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VACUUM PACKED: | 3 


THE CROWN 
SLIP RUBBER RING 


Assures a dependable hermetic 
seal. Contains a special lubricant 
which prevents the ring from 
sticking to the glass and keeps it 
soft and pliable if stored. Is cut 
extra-thick . . . seals off irregular- 


— 


: : ities on the sealing surface of the 
, Pan ; ‘ , 
eet jar... won't cut through. 


me PACKED vacuuN i 
——— THE CEM VACUUM 
LUG CAPPER 


Fast and completely automatic. 
Handles a wide range of jar sizes 
and cap sizes. . . and the sizes can 
be changed quickly and easily. 


Crown Cork & Seal Company, inc. 
Closure Division @ Baltimore 3, Maryland 


= 





C. C, Cadagan R. F. Duemler 


C. C. Cadagan has been elected vice 
president in charge of pineapple sales 
and production for Alexander & Bald 
win, Ltd., Honolulu. With headquarters 
in San Francisco, he will represent the 
Maui Pineapple Co., Kauai Pineapple 
Co. and Baldwin Packers 


Robert F. Duemler has been appointed 
divisional vice president in charge of sales 
of the Crown Can Div., Crown Cork & 
Seal Co., Inc., Baltimore, with head- 
quarters in Philadelphia 


Peter C, Hitt has been elected vice presi 
dent and general sales manager of the 
Rossotti Lithograph Corp., North Bergen, 
N, J 


Pennsylvania Canners Assn., York, Pa 
has appointed Jack R. Grey to the po 
sition of executive secretary. 


New members of the board of directors 
of National Can Corp., Chicago, are 
Andrew M. Toft, vice president of the 
company, and Mervin B. France, presi- 


dent of the Society for Savings, Cleve- 
land 


Harold L. Maranda has joined Ball Bros 
Co., Inc., Muncie, Ind., as plant manager 
for the company’s glass container manu- 
facturing 


W. W. Frymoyer has been elected a 
vice president of the Foxboro Co., Fox- 
boro, Mass. 


Judson §S. Sayre has been appointed 
president and general manager of the 
Norge Div. of Borg-Warner Corp., Chi- 
cago, and a vice president of Borg-War 
ner itself 


Continental Can Co., New York, has an- 
nounced the following new develop- 
ments: formation of a new district sales 
office—the Chicago meat can district- 
with Norbert M. Potts as sales manager; 
appointment of John R. Porn as sales 
manager for the company’s Omaha metal 
can sales district; and appointment of 
Carroll Marquard as manager of produc 
tion engineering for the company’s cen 
tral Metal Div. 


Robert L. McDonald has been named 
general manager of the Bay City Freezer, 
Inc., Bay City, Mich 


P. C. Hitt J. R. Grey 


P. Greenwood Rigby was honored re- 
cently by his associates in the American 
Can Co. at a testimonial dinner. The oc- 
casion was Mr, Rigby’s retirement from 
the firm’s Canadian division after more 
than 31 years of service 


Link-Belt Co., Chicago, has announced 
the following appointments: Rodney F. 
Coltart, new sales manager of the Cen- 
tral Pacific Div. with headquarters at 
the company’s San Francisco plant; and 
Benjamin M. Prestholt, new sales man- 
ager of the Southern Pacific Div. with 
headquarters at the Los Angeles plant. 


E.. G. Kasch has been named a vice presi- 
dent of Kraft Foods Co., Chicago. 


New York State Canners and Freezers 
Association, Inc., Rochester, has an- 
nounced the addition of two firms to its 
membership: North East Packing Co., 
Inc., North East, Pa., and Hankins Con- 
tainer Co., Elmira, N. Y. 


Foster D. Snell, Inc., New York, has an- 
nounced the following staff changes 
Gabriel Appleman, chemical engineer, 
will be in charge of process design: S. E. 
Taub will supervise purchasing and pilot 
plant operations; G. J. Bayern will be in 
charge of package engineering; J. W. 
La Cerra will head the spray dryer sec- 
tion; and John Hegedus and L. Petrone 
have been engaged as junior chemical 
engineers 


F. L. Brooks has been named to the post 
of Toledo sales manager of H. J. Heinz 
Co., Toledo, O 


James Dillon former secretary of Nation- 
al Starch Products Inc., New York, has 
become vice-president of the company 
S. A. Segal is the company’s new secre 
tary 


Consolidated Foods Corp., Dayton, O., 
has opened a new office and warehouse 
at 4401 Springfield Pike to house the 
Monarch finer foods division 


Food Machinery & Chemical Corp., 
Packing Equipment Div., has appointed 
Donald D. Derricott product manager in 
charge of the company’s Modern Mate- 
rials Handling Section 


A. M. Toft H. L. Maranda 


Thatcher Glass Manufacturing Co., Inc., 
Elmira, N. Y., has announced comple- 
tion of its new container plant at Saugus, 
Calif. At the same time, a Pacific Coast 
Div. has been established at 1350 N. 
Highland Ave., Los Angeles 28, with 
John B. Miller as division sales manager 


K. Brantley Watson, vice president in 
charge of personnel for the Federal Re- 
serve Bank of Richmond, has been ap- 
pointed director of human relations for 
McCormick & Co., Inc., Baltimore, ef- 
fective August 1. 


Chun King Sales, Inc., Duluth, Minn., 
has announced the signing of a three- 
year labor contract with Retail Clerks 
Union No. 1116, A.F.L., representing 
about 500 Chun King employees. 


Frank S, Langsenkamp has been elected 
president and treasurer of the F. H. 
Langsenkamp Co., Indianapolis. John T. 
Rocap was named secretary. 


Clinton D. Nelson, Jr., controller of the 
Salem, N. J., factory of H. J. Heinz Co., 
has been named manager of the factory. 
He succeeds W. B. Renton, who was 
named manager at the Medina, N. Y., 
plant. Charles P. Hampton, Jr., is the 
newly appointed controller. 


Dr. Milton V. Veldee, for 30 years a 
medical officer with the U. S. Public 
Health Service, has joined the staff of 
Stanford Research Institute as chairman 
of the biology department. 


The C. H. Fruit Juice Co. has been 
established at 2735 Harlem Road, Buf- 
falo, N. Y., by Bradford W. Chasey and 
Marshall Hughes. 


Thompson Hayward Chemical Co., St 
Louis, has been named to handle all 
packaged sales of sulfuric, muriatic, and 
nitric acid manufactured by Monsanto 
Chemical Co. Monsanto will handle 
marketing of the acids in tank car and 
tank wagon quantities only 


Lyle S. Moore, Sr., 68, distinguished for 
his career in the food field, died recently 
at his home in Newport, Tenn 


FOOD PACKER 
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reason for reaching! 


frozen foods 


packed with 


@ When housewives reach for a specific brand 
of fruit or fish time-after-time, there must be 
a reason. Behind that preference is usually a 
better product. One way to keep them reaching 
for your brand is to use either Pfizer Ascorbic 
Acid or Ascorbic-Citric Mixtures to improve 
the taste and appearance of your packs. 


In fruits... Ascorbic Acid has been success- 
fully used for many years to retard browning 
and flavor loss in peaches. Numerous packers 


PFIZER ASCORBIC ACID or 


ASCORBIC-CITRIC MIXTURES 


are achieving the same outstanding results in 
treating cherries, apricots and apples. 


For fish... Ascorbic Acid prevents “rusting” 
of the fatty portion...preserves natural colors 
...cuts atmospheric oxidation, source of ran- 
cidity and strong, unpleasant taste. In both 
fruits and fish, Pfizer Ascorbic-Citric Mixtures 
give the same effective control of oxidation at 
much lower cost. For more information about 
Pfizer antioxidants call or write... 


CHAS. PFIZER & CO., INC. 


630 Flushing Ave., Brooklyn 6, N. Y. 
Branch Offices: Chicago, Ill.; San Francisco, Calif. 
Vernon, Calif.; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years 


1954 





Choose from tne 's 
FAMOUS FAMILY OF 


M&S FILLERS 


* ok Vas 
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UNSURPASSED for ACCURAC i 


“ 


FMC M&S Plunger Fillers have set 
new standards i high accuracy 
filling. On the basis of thousands 
of accuracy of fill tests, by weight 
testing methods, M&S Fillers are 
unsurpassed for accuracy! 


And M&S Fillers lead the field for 


FMC MAS 6 Pocket Fillers FMC MES 9 Pocket Fillers FMC MES 10 Pocket Fillers 


versatility, too: no other fillers can 
handle as wide a range of liquid, semi- 
liquid and heavy semi-solid products. 

These fillers are engineered for 
heavy duty and long life. Operating 
parts are fully enclosed. Drive gears 
run in oil, All inspection, lubrication, 
and adjustment points are readily 
accessible. Non-corrosive metals are 
used on all contact surfaces, Special 
“No-Can, No-Fill” feature prevents 
product waste, 

By all comparisons, these are the 
finest fillers made — designed and 
built to perform better at lower cost. 


There's an M&S Filler 


7 


Handles virtually any liquid, semi-liquid 
or semi-solid product. Can be furnished 
for can sizes from 202x102 to 6102910 
Speed: 150 CPM in small containers. 


FMC MAS 15 Pocket Fillers 


For container sizes up to 211 « 400. 
Hondles citrus concentrotes, boby foods 
ond other semi-liquid free flowing prod 
ucts of up to 450 CPM 


For filling pulps, pastes and liquids in 
containers from 202x203 to 404x611 
size. Speed: up to 150 CPM on light 
liquids; 250 CPM on heavier products 


FME MES 20 Pocket Fillers 


Delivers up to 500 CPM using jars or 
cans. Typical products filled are lubri 
cating oil, apple seuce, and chocolate 
syrup Handles containers within a range 
of 202 to 40! diometer 


Handles a host of products of varying 
consistencies from condensed milk to 
heavy dog food for containers ranging 
in size from 202x102 to 404x604, 
Speeds up to 300 CPM. 


FMC M&S 30 Pocket Fillers 


Designed for baby foods and similor 
products. Handles 5 to 8 ounce jors or 
cans ot speeds of 600 CPM 


Write for full information, or call your nearest FMC representative. 
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FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE . CALIFORNIA EASTERN: HOOPESTON, ILLINOIS 


TRADE MARK 





Saturated high purity brine 
5 in your plant! 
pcey EVI B Aee es q The Morton Brinemaker delivers 
canning§ s salt apes : Bi up to 800 gals. of clear, fully satur- 


ated brine an hour, using the type 
of salt that is most economical or 
best suited for each plant. Saves 
labor and time—the brine can be 
pumped under pressure from 
ground floor to upper levels, or 
anywhere in your plant! 
Morton has a salt to meet the 
requirements of your particular op- 
eration, now available from 9 
strategically located plants. These 
specialized canning salts include 
Morton 999, a high purity salt; 
Morton H. G. Granulated, a screened 
high grade evaporated salt of con- 
oa aan LA trolled purity, quality and uniform. 
For precision salting by the economical ity; Morton K. D. Granulated, a 
bulk method. Designed for either plant superior quality of evaporated salt; 


blended mixtures or quick-dissolving and Morton Rock Salt. A Morton 
Morton Salt. Buying salt in bags and 


, ; . inee i > ad 
dispensing accurately metered amounts Consulting Engineer w ill be glad 
into each can saves real money. to recommend the salt best 


suited for your needs, 


Salt Tablet Depositor 

Deposits one tablet in each can at high 
speeds with never-fail accuracy. The tab- 
let depositor enables the canner to get 
the exact amount of salt, or other made- 
to-order mixtures, into each and every 


— available when you want it! 


I would like information on: 
(] Morton Canning Salt [] The Brinemaker 


MORTON SALT COMPANY 1) The Bulk Salter C The Salt Tablet Depositor 


Name and Title 


Industrial Division 
Dept. FB-6, 120 S. LaSalle St. Firm 


Chicago 3, Illinois Address 


Zone State 
(Brinemaker not available on West Coast) 


eeeteeeseeeceseeeeseeeeseeee ee 
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By serving today’s housewife, 


this ad serves you! 


Give ; 
Your cooking a Southern accent serve 


PLANTATION HAM DINNER. 


The advertisement at the right will appear in beau- ina Se 
. . . ond . aa + than it looks 
tiful full color in the June 14th issue of LIFE Magazine with today's marvelous ranned foods! 


and in the June issues of McCall’s and Good House- Dror 207 of the O14 South, « tune 


took hours to put together ¥, full-course meal like this 


‘ Today, you ¢ 
a ‘ an do it in mi 
heefn ng. come in cans—modern ee because all the ma 


Tender ham (no waste or she inkage'), golde 
n 


Like the others in this powerful series, this adver- spinach, citrus juices—for each 
Products) American Can desi ; 


, JOF ingredients 
cans, made by American ¢ an Compan 
‘ y 
sweets, 
of these (and hundreds of 
BS and makes 4 perfec 


garden 
tisement performs a real service for today’s busy meal — 


them $0 they'd kee gO, no « 
oa 3% ee . , P their tuseic o 
planner. By giving her appetizing, easy -to-follow Canco expert soved ihe mont Pink color and del 
/ ‘ lor the cans—so toda inventing as 
. ° * - . . Y you get 
recipes calling for many kinds of canned foods, it tell them from fresh (except they're ne 
This is one of many ways that Amer 


Ww tO pack 
ate taste 
shrimp $0 good i's haa 
: : ; 5 Her to Serve, of course) : 
helps her in her never-ending quest for interesting, 
nutritious, economical meals for her hungry family. 
And—by pointing out to millions of women every- 
where the wide and wonderful variety of foods that 
come in cans, these ads help raise the prestige of all Can C 
canned foods and beverages. ompany 
his is another example of Canco’s efforts to help ‘ontainers 10 help people live benrer 


stimulate your sales—to help you sell more in "54. 


Containers to help people live better 


AMERICAN 
CAN 


The American Can Compan 
an 
a> it also hel Ot Only makes containers f 
P+ develop rs for America’s fines: 


canning pr 
v Tocesses 
‘OF anid With even more ne that bring 


= 0d 
Nese foods with full fy 
fresh-bought 


mM than ye 
an you often ger in 


New York, Chicago, San Francisco; Hamilton, Canada 


anevies 


a> Registered T 


The modern food can—perfected by Canco—made 
commercial canning of fruits and vegetables pos- 
sible;revolutionized the grocery business; helped 
raise the national level of nutrition and health. 


Through the years, constant Canco pioneer- 
ing and cooperation with the canning industry 
have brought forth widespread process and prod- 
uct improvement—opening new markets for 
canned foods of all kinds. 
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Piquant |omete Seuce 
tation Baked Hum with Spicy Cherries 
Clased Sweet Potatoes Spinach Supreme 
Tomed Green Salad 
Honey Pecan Bisewts 
Lemonade (ream Sherbet 


Mile ( flee 


One of a series of favorite Amerx y the America 


Can Company 
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SHRIMP COCKTAIL 
OL) shomp. deve. tf nendeg 


de from | can (# oz } tomate 


verradion. Vy weaspoor suger 


m Place far ude up 
Mg pan Combine 4 cup 
up Noney spoon over ham 
VF PS own per ie pascin 

ned Rams range from 14 to 


SPICY CHERRY Sat cE 


sour petred «herries 


mall saucepan Grady: 
nerres Cook unut 


SSOMMaNIy Add chernes 


GLAZED SWEET POTATOES 


6 Par % cup ) sugar 
p sae tablespoon butier or 
4 ‘€aspoon san ner Sum Add i 


tweet potions Simmer 10 mun 
aces often 


SPINACH SUPREME 


quid from 


Mucepen 


90 Gch salt and ground « 
ach Hea. 


wned in garhe Duster 


HONEY-PECAN BISCUITS 
Mty and V4 teaspoon cmnamon 
) Greased mulfin 


each Oper 


me Pur } conned 
wner relrigeraied 
mim een Cup Bane 


LEMONADE CREAM SHE RBET 
| envetoge wnfiavored gelatin 


‘A Pt hoary cream, whipped 
Few droge yellow food coloring 


wange or 


GOOD HOT COFFEE 
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These recipes serve 4. y 
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‘The glass package 
part and parcel of 
todays super market 


says Fred Meijer, Executive Vice President, 
Meijer’s Super Markets, Inc., Grand Rapids, Mich. 


“The glass package has helped to build retail 
grocery sales, The following are a few every- 
day examples: The glass jar for soluble coffee 
helps to make it more convenient than ever to 
enjoy a stimulating cup of coffee; today, beets 
are largely packed in glass which makes it 
easier for the housewife to see the different 
styles such as whole, cut, diced and shoe- 
string; fruits like figs and fruits for salad owe 


much of their present popularity to glass 
which displays their appetizing colors. 
.. “8 

“We feel the glass package is part and par- 
cel of today’s super markets. It has helped to 
build sales in the past, and undoubtedly many 
present-day items and future new ones will be 
helped through glass packaging to build a 
growing food business.” 
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Displays of glass packages for instant coffee make 
extra impulse sales. And when displays and shelves are 
fully stocked, a recent survey by ProcresstvE GrRocER 
shows coffee sales increase 17%. 


COFFEE 


Punaglas 


CONTAINERS 


Glass is the perfect self-selling package. And for in- 
stant coffee the convenience of glass matches the con- 
venience of the product: easy to open and reseal; easy 
to spoon from; keeps contents fresh and dry. 


Today's self-service selling demands 


a salf-salling package — GLASS! 


Ever notice how cleverly some packages meet the 
challenge of self-selling? 


Here’s a good example: This glass package is an 
excellent salespackage for instant coffee. Housewives 
like it because it’s convenient . . . shows contents . . . is 
easy to spoon from ... keeps contents fresh and dry no 
matter how many times it is opened and closed. Proof 
of instant coffee’s convenience —sales since 1946 have 


almost quadrupled and almost all of this product is 
packed in glass. 

The glass package for instant coffee has a depressed 
panel on its lithographed closure to permit safe stack- 
ing of one glass jar on top of another without the need 
of cardboard dividers. Tacseal inner liner over top of 
jar makes package tamper-proof. 


Duraglas Containers Sell Food By Sight 


Owens-ILLINo!Is 


GENERAL OFFICES +» TOLEDO 1, OHIO 


DURAGLAS CONTAINERS 
AN (1) PRODUCT 
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... BUT ALL ANCHORGLASS CONTAINERS 
HAVE THE SAME QUALITIES 


HEY are uniformly strong, tough, dependable 
lightweight glass containers—high in chemical 
durability, accurate in dimensions, capacity and finish. 
They are designed to withstand the knocks of modern 


high speed production lines, handling and transportation. 


Anchorglass containers are the result of practical 
engineered designs, careful selection and control of 
raw materials, uniform distribution of glass, precise 
temperature control in annealing and thorough quality 


control through laboratory tests and regular inspections. 


If you package or contemplate packaging in glass let 
us send you sample containers with suitable closures 
for your particular needs, The services of our Package 
Engineering and Research Laboratories are also avail- 
able to help you solve glass packaging problems. 


Anchorglass® Plain Round Jars arc 
available in 32 sizes ranging from 2 ounces to 1 
gallon. They are ideal, economical, all-purpose 
containers for solid and semi-solid food products. 


GLASS CORPORATION 
LANCASTER, OHIO 
The Most Famous Name in Glass 
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Washington and You 


Robert Y. Kerr, Washington Editor 


More echoes on proposed marketing 
orders; House action unlikely on 
three additive bills this session 


Kerr invents “whoozleberry” jam to illustrate labeling 
problem now blowing around on inexact word “imitation” 


CONGRESSIONAL HEARINGS in regard to 
those eternally marketing 


completed 


y recurring 
orders should be some 
encounter these 
lines. Senator Aiken, chairman of the 


Senate Committee on Agriculture, an- 


time before you 


nounced some time ago that a sub- 
committee would be set up to deal 
with the amendments to the Agricul- 
tural Marketing Act. That would in- 
clude these orders. 

Industry 
look with 
whole weary business; regard it as 
another revival of “East Lynne.” 

President Willkie of the NCA, in 
a statement for the record, said that 
growers clearly had no proposals up- 
on which they could agree, save that 
each group wanted to have authority 
over canning operations, One produc- 
er, he said, had stated clearly “that 
the growers do not ‘intend to operate 
under a Federal program.’ Neverthe- 
less, the wide Federal authority to 


Washington 
jaundiced eyes at the 


leaders in 


impose orders on canners is sought 

as an economic background 
weapon in collective dealing with 
processors.” 

Mr. Willkie added that the objec- 
tive of the proposal is “to create for 
each canning crop, and the canned 
product from it, a constant controlled 
scarcity and higher consumer prices.” 
No one, Mr. Willkie said, “has re- 
motely shown how you increase mar- 
kets by limiting production or attract 
consumer demand by raising prices.” 

Here’s a partial list of current leg- 
islation that’s getting fixed up for the 
industry. Some has already been 
enacted; some isn’t likely to get over 
the top at this session of Congress. 
Other bills have a chance to make 
the grade. 

The Hale Bill, HR 


signed into law in April. Its purpose 


6463, was 
is to shorten hearings on food stand- 
ards, by permitting advance agree- 


ments about facts over which there’s 


no controversy. Previously, these facts 
had to be dealt with formally in 
the hearing itself. This should help; 
but it isn’t going to be any sudden- 
service adjudicator. Much of the time 
used in hearings gets chewed up in 
disputes over the usefulness and safe- 
ty of optional ingredients. These com- 
petitive items, so to speak, are running 
for office against each other; and how 
are you going to get an advance 
agreement on that level? What might 
be done, so the F&D people think, 
is the writing of another snapper into 
the law; one requiring new chemical 
ingredients to be tested for safety 
before they can be marketed for use 
in foods. 


Establishes tolerances 
The Miller Bill, HR 7125, which 


sets up methods for establishing safe 
tolerances of pest-destroying chemi- 
cals that get used.on raw agricultural 
products, would establish an advisory 
committee of scientists and provide 
for court review. The bill, which was 
passed by the House in March, was 
supported by manufacturers of insec- 
ticides, by food manufacturers and 
by the Department of Health, Edu- 
cation, and Welfare. HEW suggested 
the addition of a fee system to cover 
costs of administration. 

Three other House bills—HR 2245, 
HR 4901, and HR 8418—are aimed 
at regulating the use in foods of 
chemical additives not yet fully test- 
ed for safety. The FDA approves this 
general type of legislation; one that 
would require exacting tests of chemi- 
cals intended to be used in foods 
and that would also require these 
tests to be completed before the 
stuff is used as food additives. This 
page is told that HR 8418, the O’Hara 
Bill, is sponsored by an impressive 
list of food industry Associations and 


Institutes but that some chemical 


manufacturers think it’s too tough on 
their products. On the Hill, this page 
understands, it’s considered rather un- 
likely that any one of these three 
additive bills will hit pay dirt at this 
session of Congress. The reason is 
that time’s running out; and the back- 
log of “must” legislation is piling up. 

A fairly outsize labeling problem is 
blowing around that useful but inex- 
act word, “imitation.” If you haven't 
had to deal with the thing—that is, 
on a can label—you may not have 
thought of it as a troublesome char- 
acter, 

There are a good many processed 
foods—jams, jellies, preserves, and 
their sisters and their cousins and 
their aunts—that taste good and have 
an honest usefulness in the market 
but that don’t rate the technical des- 
ignation, “standard.” Not as the food 
inspectors read the book. And by 
simple word arithmetic that would 
make them sub-standard. But sub- 
standard suggests a lot of unpleasant 
ideas; such as, insanitary processing. 
In fact, the word takes in too much 
suggestive territory. So somebody 
weighed in with the Mother-Hub- 
bard word, “imitation.” That was a 
little better; though it did have over- 
tones of wooden nutmegs and such 
things. Quite as bad is the fact that 
it sets up no guidance of use to 
customers. 

Let’s consider whoozleberries, as 
an example; a garden product this 
page has just invented. Imitation 
whoozleberry jam might be short, say, 
only a couple of these costly and 
exotic berries, per quart, of the num- 
ber required in a standard pack. Or 
it might have only enough whoozle in 
its composition that could be detect- 
ed by the most delicate instruments. 

This meaningless labeling that 
makes no real distinction between 95 
percent of standard contents and half 
of one percent, or anything in be- 
tween the two figures, creates a com- 
petition that can be most annoying 
to the makers of standard products. 
However, there seems to be a place 
for certain substandard products if 
they’re processed under sanitary con- 
ditions and if they taste good and 
are wholesome and digestible. But 
the FDA people think the public 
doesn’t get enough protection from 
the “imitation” designation, when it’s 
applied to products of such widely 
varied contents. 

Representative O'Hara, of Minne- 
sota, at the request of the dairy in- 
dustry has introduced HR 2739, in 
the hope of getting these labeling 
ducks lined up in a row. The dairy 
people think there ought to be a 
law about this new competitor of ice 


(Continued on page 55) 
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Easy ways to make 


your container lighter 


On a volume item, a little less weight per container can 
add up to whopping savings both in shipping charges 
and container cost. Here are five simple ways to reduce 
the weight of your container without radically changing 
its over-all appearance. 

Slicing ounces off your container is only one of the 
ways Armstrong's designers can help your package per- 
form even better. If you want to solve a labelling prob- 
lem or step up the buy appeal of your package, our 
packaging specialists will be happy to study your par- 
ticular situation, then make suggestions. Just call your 


nearest Armstrong office or write Armstrong 
Cork Company, Glass and Closure Division, 
5406 Cherry Street, Lancaster, Pennsylvania, “& 


ARMSTRONG’S GLASS CONTAINERS 


glass that performs... packages that sell 
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Along with the best in cans 


_ take your pick 


of our package services 


Naturally, Continental is interested in shipping you cans by the train- 
load. But we want to be sure that the cans you get are precisely right for 
your operations . . . that they are delivered when and where you say ... 
and that you have access to the many helpful services we have available. 
That is why we put so much emphasis on our Tailor-Made Package 
Service. When you become a Continental customer, your packaging 
problems become our problems. We work with you as if you were our 
one and only customer. We do things your way if humanly possible. 
Give us a chance to prove it — soon. 


CONTINENTAL € CAN COMPANY 


Continental Can Building 100 East 42nd Street, New York 17, N. Y. 
Eastern Division: 100 E, 42nd Street, New York 17 


Central Division: Pacific Division: 
135 Se. Lo Salle St., Chicego 3 Russ Bidg., Son Francisco 4 
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J. L. Sullivan, president of California Canning Peach Association, in 
troduces members of the trade panel that answered questions regarding 
canned peaches at the first Canning Peach Day and Clinic, Apr. 24 


FREDERICK 
WEISMAN 


California's first Canning Peach Day and 


Clinic is well-attended and big success 


SIX HUNDRED PEACH GROWERS, their 
wives and others interested in the 
peach industry attended the _ first 
Canning Peach Day and Clinic held 
April 24 on the Davis Campus of 
the University of California. 

This event was sponsored jointly 
by the California Canning Peach As- 
sociation and the University of Cali- 
fornia. The morning portion of the 
program was devoted to cultural top- 
ics, the afternoon program dealt with 
a canned peach sample cutting, and 
a canners’ trade panel, the members 
of which representatives of 
processing, distributing, and market- 
ing concerns. 

One of the highlights of the day 
was the canned peach sample cutting 
arranged for by the California Can 
ning Peach Association and the Food 
Technology Department of the Uni- 
versity of California. Sherman Leon- 
ard of this department was in charge 
of the display. Approximately 300 2- 
1/2 size cans of cling peaches were 
obtained from retail outlets in the 
Chicago area and from the San Fran- 


were 
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cisco area. The cans were grouped 
according to price. The contents were 
displayed under standard lighting as 
used by the California State Depart- 
ment of Agriculture in its inspection 
work. Those attending the program 
were invited to observe and compare 
the quality of peaches contained in 
the cans of the various groups with 
respect to what was paid for the 
individual cans of peaches. The type 
of store from which the peaches 
were purchased, such as delicatessen, 
super market, individual, or chain 
store was indicated for each can of 
fruit. Those who observed the dis- 
play felt that there was considerable 
variation in the quality of the canned 
peaches within the price group as 
well as between the price groups 
themselves 

Ralph B. manager, Cali- 
fornia Canning Peach Association, 
served as moderator for the trade 
panel which consisted of Donald 
Wood, president, Wood Canning 
Company of Stockton; Ora D. Chide- 
ster, retail manager, John Sexton 


Bunje, 


Sherman Leonard, food technology department, University of California, 
stands in front of the canned peach cut-out display. Prof. Leonard, of 
the Davis campus, was in charge of this part of the program. 


Sales, Chicago; Emerson Brightman, 
vice-president, Grand Union Stores, 
and Frederick Weisman, 
Hunt Fullerton, 
Calif. The men were asked questions 
from the floor having to do with 
quality of canned peaches, consumer 
processing and distributing 
costs and relation of prices received 
by merchants for canned peaches to 


New Jersey; 


president, Foods, 


costs, 


growers for 
fresh fruit. The number and size of 
fruit contained in the can, descriptive 
labeling of the cans, and trade ac- 


the price received by 


ceptance of various grades were some 
of the other questions presented to 
the panel members. 

Dr. D. S. Brown discussed the ef- 
fects of temperature on the behav- 
ior of included 
particular attention to the various pe- 


peach trees. This 
riods such as the dormant season, the 
blooming period and while the fruit 
is growing to maturity on the trees. 
training methods for 
peach trees were discussed and ef- 


Pruning and 


fects of fertilizers and cover crops 
by Dr. E. L. Proebsting. Dr. F. M. 
Summers discussed the control pro- 
gram for San Jose scale, a pest which 
is bothering peach orchards. All of 
these speakers are members of the 


University of California faculty and 





HON, EZRA TAFT BENSON, secretary of agriculture (right), was guest 
of honor at dinner commemorating 25th anniversary of the frozen 
food industry held recently in Washington. He is shown here presenting 
USDA citation to Chas. G. Mortimer (center), newly elected president 
of General Foods, for that company’s contribution to nation’s economy 
in development of food research and the finding of new outlets for 
American agricultural products. Looking on (left) is F. J. Otterbein, 
general manager, Birds Eye Divison of General Foods, pioneer in. the 


frozen food industry 


are located on the Davis Campus 

Just prior to the close of the con 
ference, the group indicated that it 
favored holding another Peach Day 
in 1955. Most of the growers and 
packers who were present came from 
nearby areas. Some came from as 
far away as 250 miles to attend this 
one-day event 


Meat canners start 
big promotion 


The largest promotion of meats in 
cans ever undertaken by the indus- 
try was started in May, the National 
Meat Canners Association, Chicago, 
has announced, 

This promotion, which is an out 
growth of the canned-meat 
tions held in years around 
advertising of the American Meat 
Institute, will center around news- 


promo- 
recent 


paper advertising of retailers, associ- 
ation advertisements in Life and Look 
magazines, advertising of the Nation- 
al Canners Association in What's Neu 
in Home Economics and Forecast for 
Home Economists, advertising of 
American Can Co, in Life, McCall's, 
and Good Housekeeping, and adver 
tising of the Weirton Steel Co. in 
House Beautiful and Better Homes 
and Gardens 

Also, advertising of Continental 
Time, Business Week, 
and Fortune, a publicity program of 
the Association, the American Meat 
Institute, the National Livestock and 
Meat Board, the NCA, the Can 
Manufacturers Institute, and medical 
advertising of the American Meat In 
stitute in publications reaching every 
practicing doctor and dietician in the 
country, and public relations adver- 


Can Co. in 


22 


tising of the Institute will be a part 
of the program. 

Products featured in the advertising 
include the following leading canned- 
items: canned ham, corned 
beef hash, luncheon meat, chili and 
tamales, corned beef, beef stew, dev- 
iled ham, gravy with sliced beef, and 
vienna sausage. The program, which 
opened prior to the Memorial Day 
holiday, will continue through Labor 
Day. 

The association stated that canned 
meat sales in 1953 reached a figure 
of almost 1% billion pounds, by far 
the largest figure on record. 


meat 


N. M. Spain joins Heekin 
as Ohio representative 
Norman M. Spain, manager of the 


Winchester Canning Co., Canal Win- 
chester, Ohio, for 14 years, has been 


appointed . Ohio representative for 
Packers Can Sales of Heekin Can 
Co., Edward J. Nolan, sales manager, 
Packers Can Div., has announced. 
Spain is well-known in canning 
circles. He was president of Ohio 


CHAS. C. L‘HOMMEDIEU, (right) one of the first salesmen for Ac’cent, 
a@ product of Amino Products Div., International Minerals & Chemical 
Corp., has retired. J. R. T. Bishop, Ac’cent vice-president, bids farewell 
to Mr. L’Hommediev on behalf of the company. Mr. L’Hommedieu, 
who has worked with monosodium glutamate since it was first produced 
from beet sugar at the Larrowe plant, was responsible for teaching and 
training the original Ac‘cent food processing sales force. He initiated 
bulk sales to food processors in Michigan, Ohio, Indiana, and Kentucky. 


Canners Association for two terms, 
and has served as a director of Na- 
tional Canners Association. He is a 
graduate of Ohio State University, 
and was employed by the Borden Co. 
prior to becoming manager of the 
Canal Winchester cannery. He and 
his family will continue to make their 
home in Canal Winchester. 


Wisconsin association to 
celebrate 50th convention 


A committee has been appointed 
to plan an appropriate celebration of 
the 50th convention of the Wisconsin 
Canners Association te be held next 
November. Plans so far call for a 
golden anniversary dinner at the 
Schroeder Hotel, Milwaukee, on Sun 
day evening, Nov. 7, immediately pre- 
ceding opening of the 1954 convention. 
Members of the committee, all 
past presidents of the association, 
are: M. H. Keil (chairman); Ray D. 
Krier; H. J. McCarty; A. N. Meyer; 
N. O. Sorenson; L. J. Weix; and 
R. H. Winters. 


Chemists start 
booklet series 


The Manufacturing Chemists As- 
sociation, Inc., has recently published 
a booklet titled “Your food and chemi- 
cal research.” This is the first in a 
series of popular treatments of im 
portant chemical contributions to our 
high and advancing standard of living. 
Fittingly, the association points out, 
it is concerned with food production 
and processing—our No. | industry. 
Address requests for copies to the 
Association at 1625 Eye St., N.W., 
Washington 6, D.C. 
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Dr. J. Russell Esty dies 


Dr. J. Russell Esty, director of the 
western branch laboratory for the 
National Canners Association, Berke- 
ley, Calif., died of a heart attack 
on April 29. This well-known scien- 
tist began his NCA career in Wash- 
ington, D. C., in 1919. He was 
transferred to San Francisco in 1925 
to assist in establishment of the west- 
ern laboratory and was made director 
in 1927, a post he held until his 
death. Survivors include Mrs. Esty 
and two daughters, Shirley and Mari- 
lyn. 


Other deaths 


J. E. Fitzgerald, 74, formerly an as- 
sistant secretary of the National Can- 
ners Association, and who had been 
retired in 1946, April 23. 

Wilbur P. Kappler, 75, formerly a 
member of the research and_tech- 
nical department of American Can 
Co., and who had retired in 1946, 
April 9. 

Harry L. Russell, 88 second dean of 
agriculture at the University of Wis- 
consin and a_ noted 


April 11. 


bacteriologist, 


Gerber publishes ‘Story 
of an idea” 


Gerber Products Co., with head- 
quarters in Fremont, Mich., 
memorates its 25 years in the baby 
food industry with an excellent book 
titled, “The story of an idea, and its 
role in the growth of the baby food 
industry.” The book dwells on the 
history and background of the Gerber 
company, care and attention given to 
raw products, plant procedures, in- 
cluding quality control, and the sales 
picture. 


com- 


More facts about caps 
The White Cap Co. of Chicago, 


now engaged in a widespread pro- 


motion of the pry-off cap, has 
released two more factual and easy- 
to-read bulletins. One, titled “What 
every observer should know about 
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pry-off caps,” 
secret of pern 
tion, how pry 


explains in detail the 
ent vacuum protec- 

s seal tumblers, how 
to evaluate a cap’s re-seal perform- 
ance, and how air is exhausted from 
the container under the Vapor-Vacu- 
um sealing method. 

The other bulletin, “The battle 
against oxidation,” discusses how food 
packers defeat oxidation of foods in 
glass containers, oxidation and flavor 
protection, oxidation and freshness, 
oxidation and vitamin retention, oxi- 
dation and color protection, and a 
general description of molds in pack- 
aged foods, loss of emulsion, and 
rancidity. 

These bulletins are available from 
the White Cap Co., 1819 North Ma- 
jor Ave., Chicago. 


All “dressed” up for 
big week 


Impersonating “May” and “Sal,” 
pretty Hollywood, Calif. twins, Jean 
(left) and Joan Corbett, salute Na- 
tional Mayonnaise and Salad Dressing 
Week which will be held June 10-19 
under the sponsorship of the Mayon- 
naise and Salad Dressing Manufac- 
turers Association. Here the Corbett 
twins are spreading mayonnaise and 
salad dressing on what is represented 
as one of the world’s biggest heads 
of lettuce. Retail grocers are being 
urged to set up special displays of 
these dressings with related items 
during the National Week. 


GE X-Ray Dept. starts 
“Radiation Digest’ 


The first issue of a new-style indus- 
trial house organ, known as “Radi- 
ation Digest,” has been published by 
the X-Ray Dept., General Electric 
Co., 4855 Electric Avenue, Milwau- 
kee, Wis. 

Edited by David S. Goodman, 
News Bureau supervisor, the new pub- 
lication is being distributed to a 


cross-section of industry, including 


representatives of companies in the 
food, milling, foundry, metalworking, 
drug, chemical, plastics, and other 
fields in which X-ray, electric beam, 
and related radiation devices are used. 


Swift awards $250,000 to 
support basic research 


Swift & Co. announces the award 
of $250,000 to help support basic re- 
search projects in universities, col- 
leges, and other institutions. The 1954 
grants are part of the Swift program 
inaugurated in 1941. 

For the 1954 program, 11 agricul- 
tural and six unclassified grants-in- 
aid will total about $158,000. Grants 
in the nutritional fellowship group 
have not been yet determined, but 
the research funds awarded will bring 
the total to $250,000, according to 
Roy C. Newton, vice-president in 
charge of research for Swift. 


Continental Can makes 
television history 


Television history was made in late 
April when the proceedings of Con- 
tinental Can. Co.’s annual stockhold- 
ers’ meeting was filmed and _ later 
televised by ABC-TV. The event took 
place in the grand ballroom of the 
Hotel Biltmore in New York City. 

When the filmed session was shown 
on John Daly’s telecast, “Open Hear- 
ing,” it marked the first time that 
the general public was admitted to 
this important American 
business procedure through its TV 


sets. 


phase of 


“Cherry Pie Time” pro- 
moted by Institute 


“Good enough to eat” is the way 
pretty Carla Kelly describes new 
four-color display material just re- 
leased for 1954 “Cherry Pie Time” 
promotion by the National Red Cher- 
ry Institute, Chicago. The event kicks 
off Aug. 15 with nation-wide adver- 
tising and publicity backing. 

Wm. B. Powell, Institute executive 
secretary-treasurer, says all segments 
of the food industry now have com- 
pleted plans to tie in with the month- 
long merchandising program, 
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Plump sweet cherries of the Schmidt Biggereay variety pass through the 
Dunkley sweet-cherry grader at the Ellsworth plant. Numbers 1 and 2, pre- 
dominant size, are caught in boxes (right); No. 3 size falls through at left. 
Walter Rood, assistant plant manager, looks over a box of the meaty fruit. 


Ellsworth—famous for fine cherries 


Unusual water supply, a soft-spoken Norwegian, and Consolidated Food 
Processors’ way of doing things result in high-quality cherries and 


other food products at this northern Michigan canning plant 


LEGEND HAS IT that you can stand 
behind the cherry tree nearest to 
the Ellsworth, Michigan, plant of Con- 
solidated Food Processors, Inc. and 
hear the pits pop out of cherries as 
they go through the pitters. 

This story grew from the fact that 
the cold, pure water produced by the 
famous wells at the Ellsworth plant 
“firms up” cherries to the point where 
the fruit emerges from the pitters 
with hardly a noticeable breakdown 
in its flesh, thus retaining all of na- 
ture’s juices and goodness 

Whether or not you believe in leg 
ends, two premises are crystal clear 
the Ellsworth plant probably has the 
most unusual water supply in the 
canning industry; and, cherries and 
other products packed at this plant 
are as fast-selling in our nation’s re 
tail markets as any products packed 
anvwhere. 

The plant’s water 


supply comes 
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BILL SCHAAL, Editor 


from 16 free-flowing wells, located 
on cannery property, each producing 
about 25 gallons per minute, 24 
hours a day, 365 days a year. This 
adds up to about 575,000 gallons of 
water a day—ample for handling the 
annual pack of the 5% to 6%-million 
pound cherry crop 

Che water stays at a constant, cold 
12 degrees, summer and winter, and 
has always easily passed rigid purity 


Cover picture 


Each No. 10 can is weighed for 
exact fill before passing into the 
exhaust box. Smaller cans are 
check-weighed frequently dur- 
ing the day’s operations. 


tests made by various regulatory 
agencies. Remarkably enough, these 
wells have maintained their uniform 
flow since 1935, regardless of weath- 
er conditions. For years, the usual 
greeting offered by visitors coming 
to the Ellsworth 


“How are the wells doing today: 


been, 
5 


plant has 


In addition to the famous wells, the 
romance and history of Consolidated’s 
Ellsworth plant is inextricably tied 
to the plant superintendent, Elmet 
H. Rood, a soft-spoken, benign Nor 
wegian, who came to Ellsworth more 
than 30 years ago and envisioned a 
fine canning factory on the shores of 
the lake that bears the same name 
as the town. 

1890, Elmer 
as a youth was sent to the United 
States by an Oslo department store 
to learn the English language and to 
ultimately become a buyer for the 
store. Elmer caught on fast to the 


Born in Norway in 
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American way of life. So fast, indeed 
that he was cow-punching on a Wyo- 
ming ranch when he was asked to 
return home. He possessed little in 
clination to make the trip. 

Brushing aside thoughts of an Old 
Country career, Elmer remained in 
the U. S. He learned the cooking 
trade and worked as a cook in lum- 
ber camps in Wisconsin and on Great 
Lakes merchant ships. During off-sea 
sons he worked in a cannery at Bay- 
field, Wisconsin, 
the canning business from the ground 
up. He was made superintendent of 
the Wisconsin plant in 1920. 


where he learned 


Plant was sold in 1929 


Three years later he migrated to 
Ellsworth and took an active part in 
organizing and building a 
there. After some further reorganiz 
ing because of original under-finan« 
ing, Elmer and some local interests 
finally got the plant on a_ paying 
basis. He has served as its general 
manager since it was started. In 1929 
the plant was sold to Reid Murdoch 
& Co. Later the processing plants of 
Reid Murdoch & Co. became a part 
of Consolidated Food Processors, Inc. 
itself a subsidiary of Consolidated 
Foods Corporation. 

Origin of the Ellsworth wells dates 
back to the time a saw mill was 
located where the cannery now 
stands. A Danish lumberman named 
Skow showed Elmer Rood a spring 
on the saw mill site that furnished 
all the water for his crews. When 
the cannery was built later, Elmer 
remembered this spring, and dug a 
well near the building. The well 
started to flow freely. Others were 
dug as the cannery expanded, and 
by 1935 the present 16 wells were 
down and flowing. That year the 


cannery 


A close-up of one of the specially designed sweet-cherry pitters in 
use at the Ellsworth plant. Each small cup is lined with a rubber 
cushion to prevent bruises to the plump sweets os they are pitted 
Burning pits saves the company buying a carload of coal a week plant manager; and Walter E. Rood, 
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company built a storage house, 75 
feet by 
reservoir inside this house has a ca 
pacity of 80,000 gallons, with the 
constant overflow into Ellsworth Lake 


Originally, 


36 feet, over the wells. The 


green and wax beans 
and beets were the products packed 
at the plant. Later, carrots, onions 
and sweet and red tart cherries were 
added to the Ellsworth line. Recent 
started packing a 
special dietetic line, made up of both 
water-packed products and Sucary] 


ly, the company 


sweetened products, some of whic h 
are packed at Ellsworth. 

Close, personal supervision of all 
operations, from field to warehouse 
by Elmer Rood and members of his 
management staff is normal procedure 
at the Ellsworth plant. 

During the cherry season the finest 
Michigan cherries are brought by 
truck to Ellsworth from a radius of 
75 to 100 miles. The plump Mont 
morencies are dumped from lug box 
es and conveved first to the 16 white 
enameled steel soak tanks, each with 
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Elmer H. Rood, general manager (sitting, |.) discusses Ellsworth opera 
tion with Walter J. Imig (sitting, r.), food technologist for Consolidated 
(standing, |. to r.), Henry E. Ruis, assistant 


production superintendent 








a capac ity ot seven tons, where they 
soak in the cold well water for four 
hours 

Here all spray residues and other 
foreign material are washed from the 
cherries, and they are firmed up pre 
paratory to pitting. Under Michigan 
regulations, all cherries received for 
packing must grade 88 percent No. 
| or better 
and grades each load as it arrives 
at the plant 
than 88 percent are sent to the near- 


A state inspector samples 
Cherries grading less 


by juice plant. 

After soaking, the 
flumed into the plant and through a 
grader that takes out the small and 
Next, the fruit passes 


c herries are 


immature fruit 
over 11 inspection belts, then is con 
veyed to the 12 Dunkley cherry pit- 
ters. Each pitter has a capacity of 
one ton per hour. Pits are flumed 
to the boiler room and used for fuel. 
Since the weight of the pit is one 
third the weight of the cherry, about 
30 tons of pits are produced from 


(Continued on page 42) 


Tart cherries are inspected carefully before entering the pitters. More than 100 
tons of cherries are processed each shift at Consolidated’s northern Michigan cannery. 































Canning 


Part Il 


Stokely’s “leave nothing 
to chance” operation as- 
sures prominence of Van 
Camp's Pork and Beans 


Pioneer sales efforts, merger of two “old- 


line” companies, and present-day “quality 


evaluation” are factors contributing to 


prosperity of this popular food product 


Verna McCallum (center), chief home economist for Stokely, is seen 
in the super-modern kitchen, part of company’s quality-evaluation fa- 
cilities. All Stokely products undergo rigid consumer-evaluation tests 


regularly in this well-equipped unit 


In 1861, THE YEAR THAT ushered in 
the War Between the States, an ex- 
stove salesman was busy in an 
Indianapolis cold-storage plant exper 
with the 


foods, This experimentation eventu 


imenting preservation of 
ally led to the development of a prod 
uct that was destined to become one 
of the most popular foods in America 
and the rest of the world as well. The 
product was Van Camp’s pork and 
beans, a brand that now accounts for 
about one-third of all pork and bean 
sales in the country. 

The history of this famed food 
includes the years in which the food 
processing industry passed from the 
crude, inefficient type of operation 
that was prevalent in the 19th Cen 
tury to the modern and streamlined 
production lines that are the hall 


Part of the installation of 126 retorts at the Stokely plant in Indiana 
polis. Retort times and temperatures are controlled automatically (see 
control panel below) to assure uniform processing throughout. 


mark of our industry today, mid-way 
in the 20th Century. But the history 
of Van Camp’s pork and beans is 
more closely aligned to the develop- 
ment and growth of two “old-line” 
companies and their merger in 1933 
that was hailed as one of the most 
significant moves ever to take place 
in the industry. 

Gilbert Van Camp sold stoves and 
tinware in Brookfield, Indiana, dur- 
ing his early years and eventually 
moved to Indianapolis in 1860, 
where he and some partners built a 
cold storage warehouse. He had an 
intense desire to experiment with 
food preservation methods, and the 
following year he began canning fruits 
and vegetables for local consump- 
tion. But from the outset his desire 
was to can 


beans—a product he 
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rightly thought would be of universal 
use and appeal. 

He developed this product—pork 
and beans—and first introduced it to 
housewives through house-to-house 
canvassers, and later persuaded stores 
to take on the line. The business was 
prospering steadily in 1882 when the 
company was incorporated with Gil- 
bert as president and Frank Van 
Camp as treasurer. In the late 80's 
and early 90’s, the Van Camps started 
using a new and revolutionary tool 
designed to create demand and in- 
crease consumption of their product 

advertising. 

Jehu Stokely was given a grant of 
land along the French Broad River 
near Del Rio, Tennessee, as his re- 
ward for serving in the Revolutionary 
War. He and his descendants pros- 
pered through the years, and in the 
late 19th Century the Stokelys were 
prominent land owners in the state. 

(Continued on page 40) 


Seventh-floor installation of stainless-steel tanks where savory and 
exclusive pork-and-bean sauce is prepared. Each tank holds 1,500 gal- 
lons. Gravity does much of the work at Stokely’s multi-floor plant. 
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Canners’ Acreage 


One of the rigs used by Kemp company for direct-seeding toma A close-up of the 
toes. Each unit direct-seeds about 20 acres per day. All fertiliz attachment on the 
ing and seeding attachments are installed in front of the driver 


fertilizer hopper and Planet Jr 
tractor 
inches; seed, in about 


seed-planting 
Fertilizer is drilled in deep, 4 to 6 
an inch deep, is laid in the same row. 


Kemp Bros. gets less disease, more 
yield, earlier maturity, and saves 
labor on direct—seeded tomatoes 


Leading Indiana tomato canner says advantages of 


direct-seeded method outweigh its disadvantages 


DIRECT SEEDING OF TOMATOES is pay 


Head field supervisor George Roush (left ing off in so many ways for Kemp 
and vice-president Geo. Robey spend plenty Bros. Packing Co., Inc., Frankfort 
of time in growers’ fields during few short Indiana, that the company is plant 


d f direct di i as 
O7e OF Cannreneern -epmeren ing more than half of its 1954 crop by 


the direct-seeded method 

This le ading canning company see 
FOOD PACKER, April 1953) has 
direct-seeded tomatoes extensively 
for the past several years and has 
thoroughly investigated the pros and 
cons of this relatively new method 
According to Vice President George 
O. Robey and Head Field Super 
visor George O. Roush, they've found 
direct seeding to have the following 
advantages over the transplanting 
method 

(1) Less diseased plants and to 
matoes. Roush points out that even 
the best southern-grown plants otten 
carry in such organisms as those that 
blight, late 


bacterial wilt, and 


cause collar rot, early 
blight 


leaf spot 


wd 


septoria 
High yield is “in the bag’ when you use 
plenty of high-analysis plant food. Kemp 
recommends use of at least 1,200 to 1,400 
pounds of fertilizer per acre on tomatoes 


About the only disease that 
attacks plants grown by the direct 


seeded method is late blight, and 
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it can be effectively controlled by 


fungicides now on the market. 
yield, 


maintained over the past six years 


(2) Higher Kemp records 
show that direct-seeded fields pro 
duce an average of 3-4 tons more 
per acre. Less risk of disease and 
the fact that these plants aren't “set 
back” by 
reasons for the higher yield, as given 
by Roush 


5 Generally 


transplanting are the major 


speaking direct 
seeded tomatoes, of the same variety 
as is used for growing plants for trans 
planting, mature from seven to ten 
days earlier, depending on the sea 
son. Since there’s no growth break 
due to transplanting, these plants are 
vigorous from the start, and invari- 
ibly have sturdier stems and more 
leaves than plants grown from trans 
plants 

Percentage 
tomatoes (as graded by 


1) Improved quality 
ot No ] 
the official inspector) has been in- 


creased between one and two per 


(Continued on page 54) 
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importance of variety for packing 
high quality canned & frozen corn 


Probably no other crop offers more latitude in selection 
of varieties for processing than sweet corn 


ONE OF THE MOST IMPORTANT FAC- 
rors affecting quality of canned and 
frozen whole kernel sweet corn is 
the variety used for processing. Prob- 
ably no other crop offers the food 
processor more latitude in the selec- 
tion of varieties to use for processing 
than sweet corn. Plant breeders have 
many strains, hybrids, and varieties 
on the market. Many are very similar 
from the field characteristic or yield 
standpoint; however, after process- 
ing traits peculiar to each hybrid, 
strain, or variety may become evi- 
dent. 

During the past several years, the 
Ohio Agricultural Experiment Station 
has conducted rather extensive trials 
with some of the recommended vari- 
eties and hybrids of sweet corn for 
processing. This report presents some 
of the data obtained from the 1953 
trials of sweet corn for canning and 
freezing. 


Tendermos! 


Before discussing some of the more 
outstanding varieties, a brief discus- 
sion of the essential steps used in 
this work should be emphasized. All 
measurements, where applicable, 
were made with the aid of objective 
methods (succulometer, specific grav- 
ity, percent moisture, percent peri- 
carp, percent cut-off and _ percent 
[% AIS] Alcohol Insoluble Solids). 

In addition to the above objective 
methods for the determination of ma- 
turity, the raw product and the fin- 
ished product were graded in 
accordance with the USDA Official 
Standards for Grades of Raw and 
Processed Sweet Corn (1, 2, 3) by 
official USDA inspectors. One further 
point should be emphasized; with 
each variety four harvests (maturity 
were made according to a 
predetermined schedule. The _ first 
harvest was intended to produce 


(Continued on page 38) 


levels) 


Table. 1. Raw product data by varieties and harvests (Maturity). 1953—Ohio. 


Variety Harvests Growing 


Days 


Asgrow Golden 85 2102 
50 90 2253 
92 2321 
97 2410 


Golden Hybrid 85 2102 
2057 90 2253 
92 2321 
96 2398 
Tendermost 85 2102 
90 2253 
92 2321 


97 2410 


Victory Golden 1 83 2049 
2 85 2102 
3 90 2253 
| 92 2321 


Asgrow Golden 50 


28 


G.D.D.! 


Percent Percent USDA Maturity “AIS 
Cut-off Grade 


A C Cull 
36 ‘ 0 


43 


42 


AC 


l ¢ 
{ 


40 


FOOD PACKER 





Hoe wrong! 


Ask 114 preserve packers for their ideas on some 
such question as preserve formulation—and you'll 
probably get 114 different answers. Preserve 
packers are individualists with distinct ideas of 
their own. 


But if you ask these same individuals ‘‘What’s the 
best way to SEAL jams and jellies?’’, you'll find 
they’re practically unanimous. 

114 major preserve packers (that’s pretty nearly 
all of them) agree that their products must be 
Vapor-Vacuum sealed. 

They agree because they KNOW that Vapor- 
Vacuum sealed packages deliver the product into 
the home kitchen exactly as it was packed —with 
exactly the original flavor, color, and purity. They 


agree on Vapor-Vacuum because they KNOW it 
fits into any production plan the packer may 
want. They agree because they KNOW that 
Vapor-Vacuum sealing will always keep ahead, by 
anticipating and meeting any need for new re- 
finements. 


To see just who is included in this amazing con- 
cord of agreement, turn the page = 


VAPOR-VACUUM 





What's the 1954 sealing story for 

preserves? It’s simple! Coast 

to coast, just about all of the 

amsaie major preserve packers are us- 
"VAPOR-VACUUM! Ol sus ing Vapor-Vacuum sealing. 


Here’s the line-up which proves, 
beyond doubt, that preserves 
nowadays need Vapor-Vacuum! 


A. D. S. FOOD PROD., San Francisco 
ADAMS HEANOR, San Leon, Texas 
AMERICAN PRESERVE, Philadelphia 
AMERICAN STORES, Philadelphia 
AMERICAN SYRUP, Nashville, Tenn. 
MAX AMS-H. BARON, Linden, N. J. 
ATLANTIC PRESERVING, Atlanta 
BAMA CO., Birmingham and Houston 
BAGWELL PRESERVING, Nashville 
BARNES & ZIMMERMAN, Minneapolis 
BAUMER FOODS, New Orleans, La. 
BEDFORD PRODUCTS, Dunkirk, N. Y. 
BLANKE BAER, St. Louis, Mo. 
BLUE PLATE FOODS, New Orleans 
BLUNDELL CANNING, Salem, Ore. 
A. M. BRASWELL, JR., Statesboro, Ga. 
BROOKMAID FOOD CO., Brooklyn, N.Y. 
BUCKFIELD PACKING, Buckfield, Me. 
BUXTON PRESERVING, Everett, Mass. 
H. F. BYRD, Berryville, Va. 
CERTIFIED PRODUCTS, Chicago, Ill. 
S. C. CLAYTON, So. Boston, Mass. 
COLONIALCANNERIES, Independence,La. 


“VAPOR- VACUUM"SEALED 


TO INSURE FRESHNESS 


0°  VAPOR-VACUUM 


"VA POR- vAcuU Mee 


To Ins - 


: The reasons for Vapor-Vacuum’s dominance 
a of the preserve field are clear-cut and specific: 
First—Quality protection, the primary func- 
tion of any seal, is absolutely insured. Any of 
the three different Vapor-Vacuum types, Shal- 
low, Deep, or Regular, delivers the same sure 
job of protection for preserves. 
Second —Whether preserves are cold or hot- 
packed, whether high temperatures are em 
ployed before or after sealing, and whatever 
the production line pian may be, there’s always 
a Vapor-Vacuum seal and Vapor-Vacuum 
equipment that will take care of the situation 
Third — After opening, the Vapor-Vacuum seal 
is still a true seal. When put back on the pack- 
age, it’s a real re-seal. Even the tumbler cap 
clicks back into place surely and easily. (Re 
cent refinements have made Shallow White 
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COLONIAL MFG., Oklahoma City 
CONSOLIDATED FOODS, Salem, Ore. 
CREAM WIPT FOODS, Philadelphia 
CROSSE & BLACKWELL, Baltimore 
DIXIE PRESERVES, Los Angeles, Calif. 
MRS. DIXON PRODUCTS, New York 
DUFFY MOTT, New York, N. Y. 
DWAN'S, St. Joseph, Mich. 

M. T. FANNALLY, Ponchatoula, La. 
FINDUS, Bjuv, Sweden 
FIRST NATL. STORES, Somerville, Mass. 
FLETCHER WILSON, Nashville, Tenn. 
FLOTILL PRODUCTS, Stockton, Calif. 
C. C. FOSGATE, Orlando, Florida 
THERESA FRIEDMAN, Philadelphia 
FRUITCREST CORP., Brooklyn, N. Y. 
FRUTERA COLOMBIANA, Colombia, S. A. 
T. W. GARNER, Winston-Salem, N. C. 
GENERAL PRESERVE, Brooklyn, N. Y. 
GLASER CRANDELL, Chicago, Ill. 
GOLDEN GATE PRODUCTS, Berkeley 
GOODWIN PRESERVING, Louisville 
GRIFFIN TOOHEY, Sturgeon Bay, Wis. 
GRIGGS COOPER & CO., St. Paul 
HALBEN FOODS, St. Louis, Mo. 
HARLINGEN CANNING, Harlingen, Tex. 
H. J. HEINZ, Pittsburgh, Pa. 
HOUSE OF DAVID, St. Joseph, Mich. 
HOWARD F'D PROD., N. Andover, Mass. 
INDUSTRIAS PAMPERO, Caracas, Ven. 


JEWETT & SHERMAN, Independence, 
La. & Milwaukee, Wis. 


KERN FOOD PROD., Los Angeles, Calif. 


KERR CONSERVING, Portland, Ore. 
KIMBELL FOOD, Fort Worth, Texas 


KING KELLY MARMLD., Bellflower, Calif. 


A. A. KNIGHTS, Malden, Mass. 
KNOUSE FOODS, Peach Glen, Pa. 
KROGER CO., Cincinnati, Ohio 
LADY'S CHOICE FOODS, Los Angeles 
LEE THOMPSON FAWCETT, Penn, Pa. 


FRANCIS H. LEGGETT, Landisville, N. J. 


LINCOLN FOODS, Lawrence, Mass. 
LONE PALM, Bradenton, Florida 
LUTZ & SCHRAMM, Pittsburgh, Pa. 
MARY ELLEN'’S, Berkeley, Calif. 
MAYFLOWER PRODUCTS, So. Boston 
MITCHELL SYRUP, Detroit, Mich. 
MODEL MAID, Alameda, Calif. 


MONTROSE CONTAINER, 
San Francisco 


MOREY MERCANTILE, Denver, Colo. 


JOHN C. MORGAN, Traverse City, Mich. 


ANNA MYERS, Garfield, N. J. 
NATIONAL FRUIT CANNERS, Seattle 


NATIONAL FRUIT PRODUCT, 
Glassboro, N. J. & Winchester, Va. 


NATIONAL TEA, Chicago, Ill. 
NORTHWEST PACKING, Portland 
OELERICH & BERRY, Chicago, lil. 
OLD VIRGINIA, Front Royal, Va. 

ORCHARD PRODUCTS, Chicago, Ill. 
OWEN & MOWREY, Milford, Mich. 

P. O. G. M., Malden, Mass. 


PACIFIC COAST PACKING, San Diego, Cal. 


PACIFIC FOOD PROD., Seattle, Wash. 


Seal and Re Seal 


“VAPOR-VACUUM" SEALED 


TO iImSuRB FRESHNESS 


Wide Slip-on Cap 


Cap re-seal performance better than ever. 


lately? 
Backing up Vapor-Vacuum se 


Have you tried one 
Fourth 


equipment, there’s a unique fund of expe 


and knowledge that 
mainstays of the preserve 


in package moving or handling on the produc- 
tion line, Vapor-Vacuum know-how can help 


find the best answers 


‘rience 
has become one of 
industry. Wherever 
there’s a serious sealing problem or a problem 


3 and 


the 


PALMER FRUIT, Long Island City, N. Y. 
PFARR BETTER FOODS, Modesto, Cal. 
THE PHILLIPS CO., Chicago, Ill. 

S. S. PIERCE, Boston, Mass. 
PLUMROSE, Copenhagen, Denmark 
PURITAN PRESERVE, San Francisco 
QUAKER MAID, Brooklyn & Terre Haute 
RED WING, Fredonia, N. Y. 

A. H. RENEHAN, Sykesville, Md. 

S & W, Redwood City, Calif. 

ST. JOSEPH FOODS, St. Joseph, Mo. 
SANTA MARIA, Puente, Calif. 

J. M. SMUCKER, Orrville, Ohio 
SOUTHWEST FOOD PROD., Los Angeles 
SQUIRE DINGEE, Chicago, Ill. 
STOKELY VAN CAMP, Greenwood, Ind. 
TEA GARDEN, San Leandro, Calif 
TROPICAL PRSVG., Los Angeles, Calif. 
TYRELL & GARTH, San Leon, Texas 
VERON & CIE, Berne, Switzerland 
VITA FOODS, Jacksonville, Fla. 
WEBB'S INC., St. Petersbury Fla. 

G. L. WEBSTER, Cheriton, Va. 


WELCH GRAPE JUICE, Lawton, Mich., 
Kennewick, Wash., Northeast, Pa., 
Springdale, Ark., Westfield, N. Y. 


WELLMAN, PECK, San Francisco 
WESTERN FOOD PROD., Hutchinson, Kan. 
WHIPPLE CO., Natick, Mass. 
WILSON'S LTD., Berkeley, Calif. 

E. A. WRIGHT, Oakland, Calif. 


“VAPOR-VACUU Mm" SEALER 
TO (NSURE FRESHNESS 


Shallow Whitecap 


"VAPOR-vACUUM" SEALED 


TO INSURE FRESHNESS 


Regular Whitecap 


For easiest, best re-seal action, 
teach this sure, sensible way: 
Press the cap down firmly with the heels of both palms 


for a perfect re-seal, with minimum effort. 





For only $15.00 you may have 
your personal copy of 
Campbell's Book on 


Canning, Pickling and Preserving! 


Have this one single, complete 
source of Processing Know-How for 
your finger tip reference. No furth- 
er computation needed! No other 


sources necessary! 


Revised by two noted food technologists! 
Dr. W. A. Maclinn, Chairman, Food Tech- 
nology Department, New Jersey Agricul- 
tural Experiment Station and Col. R. A. 
Isker, U. S. Army (Ret.), is Secretary, 
Associates of the QM Food and Container 


Institute. 


This edition has been edited from the production line manager's point of view by two prominent 
food technologists. This revised edition includes new chapters on Processed meats, Poultry products, 
Detailed quality control procedures, Baby and Junior foods, Specialty products, and Postwar scien- 
tific principles on canning and glass packing. 


New additions to present chapters are: Retort time and temperatures for handling glass-packed fruits 
and vegetables—Fformulas prepared in this edition advise how to meet the U. S. Food Standards— 
Recommended container head space based on latest research—Suggested net weights to appear on various 
labels—Use of cold storage and refrigeration in efficient canning operations—Classification of glass con- 
tainers for food packing and Organized bacteriological section on pickling. 


Charts, tables and formulas are prepared to be taken directly into the quality control laboratory. 
No extra computation or seeking further details from other sources will be necessary. In preparing 
specialty products, details are presented on the type of ingredients used, the quantity necessary 
for a given end volume and the necessary operations to make the combination of ingredients a high 
quality pack. 


P hotographs and diagrams which accompany the details show latest equipment in action. Specific 
information is available for products whether they are packed in a metal or glass container, as well 
as recommended fill for various container sizes. 


Revised edition is a laboratory size manual—big enough to lie flat when opened, easier to use, 
easier to read! Measures 8 x 11 inches—222 pages for every day reference. 


Send your check for $15.00 to Vance Publishing Corp., 139 N. Clark St., Chicago 2, Ill. 
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Marketing 


Are you, a food processor, in need of 


New marketing techniques 


Here’s how a food-processing firm “pulled itself up by 


its bootstraps” to higher sales, profits, and morale 


WHILE THE CANNED-FOop industry 
has made rapid technological strides, 
there has been an increasing need for 
modern marketing and selling tech- 
niques. This condition has been 
brought about by several factors. First, 
Uncle Sam is no longer the No. 1 cus- 
tomer. Secondly, the food business, as 
well as other businesses, has returned 
to a normal competitive situation—“the 
buyer's market.” Third, frozen foods 
add to the competition within the in- 
dustry. These conditions can be met 
by aggressive and intelligent market- 
ing and sales methods. 

The president of a midwestern 
food-processing company, with na- 
tional distribution, realized this 
impending trend and he further re- 
alized that his own sales department 
was not producing the way it should 
to meet changing conditions, In some 
areas, sales were spotty or lacking en- 
tirely. This situation existed in spite 
of the fact that this manufacturer had 
limited competition—only three or four 
companies produce the same or simi- 
lar products, which are used by the 
trade in processing consumer goods. 
Realizing that the company lacked 
experience and “know-how” to correct 
the difficulty, the president took the 
problem to business consultants who 
are trained to analyze problems from 
an unbiased viewpoint and recom- 
mend action on a practical, sound 
basis 

In this particular case, the first step 
was a thorough analysis of the com- 
pany’s distribution function. Sales 
were charted by season and by ter- 
ritory; expenses and profits were 
charted; advertising and promotion 
activities were reviewed; and the pol- 
icies and practices of the sales de- 
partment were studied. 


Market survey made 


Based on this analysis, it was de- 
termined that the market should be 
surveyed to learn the customer's buy- 
ing motives. It was pointed out that 
because of the wide fluctuation in sales 
from territory to territory the compa- 
ny had to learn first the customers’ at- 
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CLIFFORD £. EVANSON 
President, T.A.B, Engineers, Inc. 
Chicago 


titudes, habits, and desires. Then the 
revamping of the sales department to 
meet the market conditions would 
follow. The fact was that this com- 
pany had felt that its product was 
bought because of high quality and 
prestige of brand name. Consequently, 
advertising and sales promotion were 
based on this premise. 

The test territory agreed upon for 
the market survey was not far from 
the Home Office. It was a territory in 
which the company enjoyed a healthy 
sales volume and where its name was 
highly regarded. 

When conducting a survey, tech- 
niques are very important since it 
must be handled on a discreet, prac- 
tical basis for best results. First, a clear 
understanding of objectives is neces- 
sary. Second, the questions must be 
prepared and presented in a manner 
so that replies will be unbiased. 
Therefore, nothing can be said or im- 
plied which might reveal the identity 
of the brand name or company in- 
volved in the study. Third, those who 
are to be interviewed must be se- 
lected. 

The types of questions required for 
this survey had to do with the fol- 
lowiny: 

1. Whether the product was used? 

if not, why? 

The brand name preferred. 

lf brands were changed, why? 
Whether quality or price was 
mnore important? 

The form in which the product 
was preferred—whether powder 
or liquid. 


Results 


The survey produced a number of 
highly interesting and significant facts 
which later played an important part 
in revitalizing the sales department. 

After talking with 100 prospects 
and users, the survey men learned 
that the client’s company was getting 
approximately 60 percent of the total 


sales volume in this area. Orders how- 
ever, came demand 
rather than from concentrated sales 
effort. (None of the competitors were 
making regular sales contacts with the 
trade). The company’s own analysis 
of buying motives was found to be 
correct—in this territory. But when 
investigating market conditions, it is 
standard practice to check the results, 
Therefore, the engineers and manage- 
ment decided to conduct the same sur- 
vey in a more distant territory—one 
where sales had been spotty—to learn 
if the same conditions existed there 
as in the first territory. 

The findings of the second survey 
startled management. For instance, a 
marked difference in attitudes toward 
the product was found. While nearly 
90 percent of those interviewed in ter- 
ritory No. 1 used this product, only 
about 10 percent of the firms used it 
in territory No. 2. The reasons for this 
low consumption were as follows: 

1. The item was believed to be un- 

profitable (yet it was profitable 
to the buyers in territory No. 1). 

2. The product was not easy to use. 

3. The use of this product detract- 

ed from the sale of other items. 

Among those who did use the prod- 
uct, there was a sharp contrast in buy- 
ing motives. In territory No, 2, price 
was the determining factor instead of 
quality and the prestige of the brand 
name. 


from customer 


Recommendations 


Upon completion of the study, a 
comprehensive report together with 
recommendations for rebuilding the 
sales department were submitted to 
management. These recommendations 
were: 

1. The sales department should be 
modernized with new attitudes 
to fit present-day conditions. 
The sales manager should re- 
ceive help and training to make 
more productive use of his ex- 
perience and ability. 

A dynamic sales and advertising 
promotion program should be 
established. 

To eliminate internal confusion, 
the departmental functions 
should be clarified and job de- 
scriptions prepared. 

A manual should be written 
which would outline and de- 
scribe functions of the distribu- 
tion department. 

4 three-day sales conference 
should be held to outline new 
sales polic ies and programs, 
Provisions should be made for 
a continuing market survey for 
spot-checking trends, buying 
motives, and customer opinions. 





method of forecasting sales 


8. A 
and controlling expenses and 


profits should be established 


Conversion activities 


started 
(privately with the 
sales manager. He was given a con 
densed but comprehensive “refresher” 


course to apply his energy, enthusi 


The conversion program 


and discreetly) 


asm, and experience toward operating 
along 
current 


his department modern lines 


necessitated by market con 
ditions. 

In order to build a tailor-made ad- 
vertising and promotion program to 
fit each territory, it was recommended 
that one salesman, who had helped 
conduct the survey and who was ob- 
served by the engineers to have execu 
tive qualifications, be promoted to 
sales promotion manager. 

The proposal for a continuing mar 
ket survey was agreed on, and a mem- 
ber of the company’s staff was trained 
in the techniques of market surveys 
and their analysis. The sales engineers 
supervised the writing of a depart- 
mental procedure manual plus the 
establishment of job specifications and 
responsibilities. 

Highlight of the 
gram was an enthusiastic, fast moving, 
sales conference called by 


conversion pro 


three-day 
the sales manager. The meeting was 
planned, not with the attitude of 
“telling” the salesmen, but 
rather with the understanding that 
salesmen believe and learn to the ex 
tent that they are encouraged to par 
Thus, the blue print for the 


merely 


ticipate 
meeting provided for open discussions, 
the exchange of ideas, the asking ol 
questions and the actual practice in 
Every effort 


Was made to avoid long boring Secs 


new sales presentations 


SIONS 


Stimulated salesmen 

This careful planning by the sales 
the engineer's 
a highly 
The men were stimulated 


manager with assist 


ance, resulted in successful 
conference 

they learned new 
and sapproaches which helped them 
increase their sales, For the first time 
they felt they had the complete back 
ing of the home office. This company 
was like many others in the food in 
dustry. The office had 
weak in supporting the men in the 
field. Suggestions and complaints from 
both customers and salesmen had not 
satisfactorily, but the 


selling attitudes 


home been 


been handled 
effect of the new departmental pro 
cedures which changed this was well 
expressed by one of the older sales 
men when he said, “Now we car 
spend our time and energy fighting 
for business instead of wrangling with 


the home office.” 
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In order to keep in close communi- 
with the sales 
assured the men that they 
receive automatically and 
information 


cation salesmen, the 
manager 
would 

promptly, all pertaining 
to product changes, price changes, and 
shipping delays plus helpful informa- 
tion on new sales ideas and plans to 
assist them in selling and servicing 
On the other hand 
salesmen were taught how to use a 
new salesman’s report form which was 
specifically designed to facilitate its 
use by the men. The questions re 
quired only a word or a “check-off” 
answer and “fill-in” time was estimat 
ed at only five minutes. The new form 
overcame the salesmen’s cries of “red 


their customers 


tape,” “paper-work,” and “They don’t 
read ‘em anyway.” The sales manager 
stressed the importance of the reports 
and outlined to the men how they 
would be analyzed in the home office 
to help develop selling patterns and 
techniques which would in turn be 
passed back to them. 

The activities of the newly created 
sales promotion department were eS- 
pecially fruitful. Promotional and ad- 
vertising efforts were designed to 
appeal to the buying motives of the 
different territories. In places where 
consumption of the product was low, 
an educational program was under- 
taken to show prospects how the prod- 
uct could be used conveniently and 
profitably, 


Sales forecasting 


Another suggestion adopted by the 
president had to do with sales fore 


casting which has become an import 


ant management tool for anticipating 
sales volume, production requirements 
and profits. Following the recommen 
dation of the consultant, the sales 
forecasting committee consisted of the 
sales manager, the production man- 
ager, and the comptroller, with the 
president acting as chairman of the 
group. With the assistance of the en 
gineer, the company made the first 
long and short range forecast. 

Because sales forecasting is a sub 
ject in itself, no attempt will be made 
here to discuss the topic in its entirety, 
However, it should be noted that short 
term forecasts may be made for a 
month or a quarter while the long 
term forecast may be made for a year 
or more. In fact, a few of the larger 
corporations have installed systems 
for anticipating sales trends five or 
ten years ahead. 

A sales forecast should take into 
consideration external as well as in- 
ternal factors. External factors gener 
ally uncontrollable, include the quality 
and amount of competition, local and 


national economic influences, political 


similar 
include 


strikes, climate, and 
conditions. Internal factors 
product quality and design, research 
developments, sales policies and ef- 
fectiveness, inventory and production 
facilities, fixed expenses, and the flex- 
ibility of thinking and acting by the 
management. 

Many advantages and benefits ac 
crue through forecasting sales. First 
and foremost, profits or losses can be 


trends, 


anticipated. There’s no more guess- 
work as to whether the company will 
make or lose money. Experienced 
forecasters can predict profits or losses 
with amazing accuracy. Next, pro- 
duction schedules can be determined 
and balanced. Expenses can be reg- 
ulated and controlled in direct propor 
tion to income. And finally, special 
sales promotions can be instituted in 
advance of expected declines in busi- 
ness. This all adds up to keeping 
management and departmental heads 
“on their toes” and fully cognizant of 
their responsibilities and obligations 
to themselves, their colleagues, and 
the company. 

It was Lord Nelson who said, “I 
owe all my success in life to having 
been always a quarter of an hour be 
fore hand.” That saying is as true 
today of business as it is of individ- 
uals, The application of the informa- 
tion gained from the survey in 
reorganizing the sales department of 
this company was largely responsible 
for the position of leadership it 
gained. In general, the overall ac- 
complishments included: (1) an in 
crease in national sales; (2) reopening 
of dormant territories; and (3) great- 
er profits, 
territories. 


particularly in marginal 

Today this company’s sales depart 
ment is self-reliant, progressive, and 
confident, working as a team. A man 
ual describing in detail operations of 
the department has permitted effici 
ency and clear lines of responsibilities 
When new individuals are 
into the organization, training is sim 


brought 


plified because the job functions are 
outlined in the procedure manual 

Sales forecasting has paid big divi 
dends. No longer are sales and profits 
laid to “come what may” practices. 
No longer does the production sched 
ule vary with sales spurts. No longer 
are there annoying and costly pro 
duction and shipping delays. Instead, 
production is more stable than at any 
previous time, shipments axe prompt 
inventory is adequate but not exces 
sive, profits are more readily assured, 
and sales promotional programs are 
geared to overcome anticipated soft 
spots in the market. Employee morale 
has never been better. 


(Continued on page 40) 
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“Buy ’em both 


By this mark good foods are known. It stands for 

Krey Packing Company of St. Louis, and Krey’s 

distinguished family of fine food products in cans. Among them: Brown 
Gravy with Sliced Beef, and Brown Gravy with Sliced Pork. Both are 
delicious, ready-cooked Meat Meals which offer worlds of convenience in 


the serving, worlds of pleasure in the eating. Enjoy them! 


By this mark canners may be guided to the finest cans and service. It is our new 

trademark which stands for the recent consolidation of all Crown’s world-wide 

resources. You now gain many new advantages. Among them: tighter Quality Control on production. 

Integrated facilities for expanded service in all phases of canning, including Field and Laboratory Research, 

Plant Engineering and Maintenance. We are proud to number Krey on the long list of canners we are 
privileged to serve. May we serve you, too? 


DIVISION 
CROWN CORK & SEAL COMPANY, INC. 


PHILADELPHIA * CHICAGO © ORLANDO © BALTIMORE © NEW YORK © BOSTON «© ST. LOUIS 
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Profitable packaging 
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Lithographed metal closures, with light yellow background, used for White House products, 
are specially designed for easy price marking. Note that narrow-neck closure carries only 
small White House logotype to leave plenty of space. Jar of spiced whole peaches in foreground 
has attached a key for easy removal of vacuum-seal, pry-off closure. 


National Fruit redesigns packages 


THE RETAIL FOOD DEALER is the chief 
beneficiary of the package redesign- 
ing program recently completed by 
National Fruit Product Company of 
Winchester, Virginia, for the compa- 
ny’s well-known line of White House 
Brand food products. 

The new White House packages 
were designed with two main object- 
ives in mind—(1) to provide packages 
that would do a better self-selling 
job and thus help the retailer to move 
more merchandise with less effort and 
(2) to provide the retailer with pack- 
ages that were convenient and econ- 
omical to handle, both in his store- 
room and on his shelves. 

National Fruit Product Company 
reasoned handling costs were a highly 
important factor in the retailer's over- 
all operation. So it set about to im 
prove the handling efficiency of its 
packages. 

One feature of the new White 
House shipping cases is the appear- 
ance of product and quantity infor- 
mation on all four sides. This makes 
for easy warehouse and storage room 
identification and permits quick spot 
inventories to be made at frequent 
intervals. 

Also, with the merchandising ap- 
proach in mind, White House cases 
have a dotted line near the bottom of 
the case, indicating where cases are 
to be cut for display purposes. Printed 
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directions have been added for the 
information of store clerks and stock 
boys. 

The covers of White House ship- 
ping cases for glass packed foods 
bear this message to food retailers: 

“Mr. Grocer: Packages inside are 
display labeled to help you sell. Mark 
prices on yellow cap tops.” 

This is another convenience feature 
which speeds up handling. Litho- 
graphed metal closures have large 
price marking spaces against a yellow 
background which makes for quick, 
distinct price marking. 

New White House labels are de- 
signed not only to help the retail 
food merchant who displays this line 
but also the shopper who must make 
her decision to buy in a matter of 
seconds. First of all, the label has 
been enlarged slightly to present a 
less crowded appearance. 

Even more important is the change 
in color arrangement. The old design 
featured yellow against a green back- 
ground, In the new labels the color 
scheme has been reversed, with green 
against a yellow background. The re- 
sult is labels with a cleaner, sharper 
look—more eye-catching and easier 
to read. 

It all adds up to National's theory 
that packages that help the retailer 
do a better selling job, just naturally 
help sell more White House products. 


New books 


Sweet corn 


Sweer conn. By Walter A. Huelsen, 
professor of vegetable crops, University 
of Illinois, Urbana. Published by Inter- 
science Publishers, Inc., 250 Fifth Ave., 
New York 1, N. Y. 1954. 409 pages. 
$10.50. 

This book, volume four of Inter- 
Economic Crops series, com- 
prehensively assembles and evaluates all 
the major facts, from breeding and seed 
production to the quality and nutritive 
value of sweet corn. In addition, the 
author has given the history of sweet 
com as a crop, and the history of the 
corn canning industry. The book closes 
with a statistical summary that includes 
principal events affecting sweet corn, 
frozen corn, and production for proces- 
sing. A detailed bibliography is given 
at the end of each chapter. 


science s 


Instrumentation book 


LABORATORY INSTRUMENTS, THEIR DESIGN 
AND APPLICATION. By A. Elliott, Court- 
aulds Ltd. and J. Home Dickson, Royal 
Naval Scientific Service. Published by 
Chemical Publishing Co., Inc., 212 Fifth 
Ave., New York, N. Y. 1953. 414 pages. 
$7.50. 

The research worker is often called on 
to devise and construct his own instru- 
ments and finds his training inadequate 
to cover the many ramifications involved. 
This book will serve as a guide to help 
those engaged in research. 

The early chapters deal with the prop- 
erties of various materials and their treat- 
ment and their use in the construction of 
instruments. There is a chapter on the 
preparation of drawings for workshop 
use and their reproduction. Succeeding 
chapters are devoted to methods of con- 
struction to suit special requirements, 
and in particular the kinematic design of 
instruments is treated at some length. 
There are chapters on vibration, sensitiv- 
ity, and methods of measurement. 


History & use of spices 


Tue story or spices. By J. W. Parry. 
Published by Chemical Publishing Co., 
Inc., 212 Fifth Avenue, New York, N. Y 
1953. 208 pages. $4.50. 

This is not a technical treatise and 
gives little information that will help the 
canner or freezer solve any problems on 
the use of spices. However, to those who 
know spices and use them commercially, 
this will serve as an interesting and en- 
lightening account of the progress of 
spices until they reached their present 
well-known status on grocery and pantry 
shelves. The author tells how spices were 
first monopolized by the few, how they 
determined the wealth and policies of 
entire nations, what important role they 
played in ancient medicine, and how they 
served as an incentive for the discovery 
of new waterways and continents. An 
epilogue gives an outline of the develop- 
ment, present standing, and future trends 
of the spice industry and an appendix 
describes, in alphabetical order, the or- 
igin and nature of many kinds of spices 
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When You Want It... 
Where You Want It... 
With Lower Handling Costs 


So simple you'll wonder why it wasn’t 
thought of years ago. So sound 

and practical, it fits any and all types 
of operations. Write, and our 
representative will show you how the 
LIXATE Process adapts to your plant. 
No cost, no obligation, 


INTERNATIONAL SALT COMPANY, INC. 
INDUSTRIAL DIVISION, SCRANTON 2, PA. 


SALES OFFICES: 

Atlanta, Ga. + Chicago, Ill. » New Orleans, La. 
Baltimore, Md. + Boston, Mass. + St. Louis, Mo 
Newark, N. J. « Buffalo, N. Y. * New York, N. Y. 
Cincinnati, O. + Cleveland, O. + Philadelphia, Pa. 
Pittsburgh, Pa. + Richmond, Va. 


ENGINEERING OFFICES: 
Atlanta, Ga. + Chicago, lll. + Buffalo, N. Y. 
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One Simple Installation . . .« 


HERE’S HOW THE LIXATOR WORKS 


THE LIXATE BRINE PRINCIPLE 


. “4 
STORAGE 


DISSOLUTION 


o 
FILTRATION 
| . 


24. ki 


1. Sterling Rock Salt is stored right in the 
hopper of the Lixator. Automatically, it 
feeds by gravity to the— 


2. Dissolution Zone where water dissolves 
the rock salt to make 100% saturated brine. 


3. Gravity then filters the brine through a 
bed of undissolved rock salt and — 


4. it flows, or is pumped, through the 
pipes directly to where you need it. 


FHL 
LIXATE* 
Frocead 


*Reg. U. S. Pat. Off. 





QUALITY CONTROL 
(Continued from page 28) 


“top” fancy quality, second harvest 
“bottom” fancy quality, third harvest 
“bottom” extra standard quality, and 
the fourth harvest “bottom” standard 
quality for the canned and frozen 
whole kernel corn. These ideals from 
a maturity standpoint were not always 
obtainable; however, four harvests 
were made, and it was thus possible 
to determine the ability of any one 
of the varieties to stand in the field 
over a period of time. In setting up 
the predetermined schedule, past 
records were consulted, if available; 
growing days and heat units from 
the seed suppliers were used; and 
use was made of extensive field ob- 
servations, notes, and measurements. 
With this system it is possible to 
evaluate each variety more thorough- 
ly and over a wider range of ma- 
turity than it is when making only 
a single harvest. Thus, variety trials 
of this nature should have consider- 
able application to food processors. 

Twelve varieties were in these 
processing trials. Immediately after 
harvest the varieties were delivered 
to the processing: pilot plant. The 
gross weight was taken and each 
variety was mechanically husked with 
an FMC single husker. Each variety 
was then graded into its respective 
maturity. classes by a USDA inspect- 
or, with the percentage of each cal- 
culated. The corn was then washed 
in a high pressure spray washer and 
single-cut on a No. 2 FMC cutter. 
The cut corn was washed again to 
remove silk, chaff, etc. and then the 
cut corn was weighed and the per- 
cent cut-off was calculated. A sample 
was removed for quality analysis and 


the corn was processed according to 
accepted practices. 

In this discussion, the data present- 
ed are restricted to four of the vari- 
eties that appear to have desirable 
characteristics. Only a portion of the 
raw product data collected in 1953 
is presented in Table 1 and some of 
the canned product data in Table 
2. With the frozen product, the vari- 
eties scored very similar to the canned 
product. That is, for these four varie- 
ties, similar raw products gave a 
similar quality relationship for both 
the canned and frozen products. 

From these and other data (5, 6) 
these four varieties appear to be out- 
standing for canned and frozen whole 
kerne! sweet corn. It should be noted 
in Table 1 that Victory Golden was 
somewhat earlier than the other vari- 
eities, however, in terms of heat units 
it stood in the field about the same 
length of time as Tendermost and 
Golden Hybrid 2057. The finished 
product quality scores were some- 
what better for Victory Golden than 
for the other varieties. The data in 
Table 1 and 2, indicate that Asgrow 
Golden 50 did not stand in the field 
quite as long as the other three vari- 
eties. 

One further observation from the 
1953 data is of considerable interest. 
This is the total number of ears per 
100 Ibs. (unhusked weight). Golden 
Hybrid 2057 and Victory Golden had 
the least number, 122 and 132 re- 
spectively, while Tendermost and As- 
grow Golden 50 were about average 
with 146 and 154, respectively. This 
size relationship should be of much 
importance to food processors from 
a unit operation standpoint. Two of 
the newer varieties had very large 
counts per 100 lbs. These are Ten- 
derfreezer and Gold Standard. Both 


Table 2. Canned product scores (USDA) by variety and harvests (Maturity). 1953—Ohio. 


Variety 


Asgrow Golden 
50 


wpe 


Golden Hybrid 
2057 


Tendermost 


Victory Golden 


awn eK 2 WNWK & WWD 


Harvests Color Cut Defects Tenderness Flavor Total 


Grade 
and Score 
Maturity 


36 
35 
3] 
29 
38 
36 
33 
31 
39 
36 
35 
31 
37 
36 
34 
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ocr > 


of these varieties appear to have 
desirable size characteristics as well 
as quality characteristics for frozen 
corn-on-the-cob. These varieties, and 
others, are scheduled for the 1954 
processing trials for further evaluation. 
From a quality control standpoint, 
the selection of highly recommended 
varieties is the first step in the con- 
tinuation of a proven quality control 
program. Every food processor should 
consult his state agricultural experi- 
ment station and obtain the latest 
list of recommended varieties for 
processing. Further, he should attend 
the plant breeders’ and seedmen’s 
field days and observe firsthand some 
of the new developments for the 
improvement of his own pack. 
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Bulletin available on 
aerially applied materials 


“Equipment and Procedures for the 
Measurement of Deposits of Aerially 
Applied Materials,” by George S. 
Sanders, is now available from the 
Ohio Agricultural Experiment Station, 
Wooster, O. Ask for Research Bulletin 
727. 


Report on survey of 
food and nutrition 


What research workers in the U. S. 
are doing to advance knowledge of 
food and nutrition sciences is shown 
in a report of a survey just issued 
by the USDA. The publication, “Sur- 
vey of Food and Nutrition Research 
in the United States of America, 
1952-53,” is available from the U. S. 
Government Printing Office, Washing- 
ton 25, D. C., at $1.75 a copy. 


Macaroni Week planned 
Theodore R. Sills & Co., Chicago, 
has announced that National Maca- 
roni Week, scheduled for October 
21-30, will be one of the greatest 
food promotions ever undertaken. 
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S$ COOKING TIME FROM 
3 hr. to 2 min.! 


.. . With Foxboro-controlled Continuous Process 


Fast, automatic temperature control by a Foxboro 
M/40 Instrument and instant response of Foxboro 
Stabilflo Valves in steam and water supply lines 
assure correct starch cooking and cooling in Votator 
Continuous Process at New England Confectionery 
Co., Cambridge, Mass. 


Precise Foxboro Control on equipment permitting 
a higher cooking temperature See enabled the 
New England Confectionery Company to switch 
from batch to continuous processing of starch 
jellies ... with a 95% saving in cooking time. 
This rapid process, which also greatly improves 
gel strength, shelf life, and clarity, is carried out 
in a Votator Heat Exchangert. R sensitive, fast- 
acting Foxboro M/40 Controller maintains pre-set 
cooking and cooling temperatures by automati- 


FOXBORO COMPANY, 856 NEPONSET 
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UNITED 
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STATES, 


cally adjusting valves in the steam and water 
supply lines. Regardless of changes in steam, 
starch, or water flow, the M/40 Controller holds 
critical temperatures exactly .. . protects the uni- 
formity ond quality of up to 4000 Ibs. of starch 
jelly per hour. 

Many other food processors now depend on 
Foxboro Control Systems to maintain premium 
product quality at lowest operating cost. Write for 
information on better control for your process. 


*Reg. U.S. Pat. Off. 
+tManufactured by The Girdler Company, Lovisville, Ky. 
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STOKELY 
(Continued from page 26) 


James Stokely Sr., always aggressive, 
and always looking for something to 
“increase his horizons,” became aware 
just prior to the turn of the century 
that the South imported a great por- 
tion of its food. He determined also 
that the soil and climate were well- 
suited for the growing of vegetables. 
James and other members of the 
family decided to enter the canning 
business under incorporation. Thus, 
in 1898, Stokely Brothers & Co, 
opened a tomato canning line in a 
three-sided shed for a factory. The 
business prospered from the begin- 
ning and became a well-known name 
in the food industry in the early years 
of the 20th Century. 

The company moved its head- 
quarters from Newport, Tenn., to 
Louisville, Ky., in 1929 when it 
merged with the Fame Canning Co. 
Likewise during the same period the 
Van Camp Co. had become recog- 
nized as one of the most successful 
canning operations in the U. S. 
However, during the Depression the 
Van Camp Co, had become bank- 
rupt, and in addition, its products 
were being sold as “loss-leaders” in 
many markets. 

That year Stokely bought Van 
Camp and the name became Stokely- 
Van Camp, Inc. W. B. Stokely Jr., 
now chairman of the board, was 
president. The purchase and _ rees- 
tablishment of the Van Camp plants 
and revitalization of the Van Camp 
label has been a notable factor in 
the success of Stokely. In the next 
few years, the company expanded 
rapidly, bought more canneries, and 
in 1944 merged with the Crampton 
chain, which at the time was the 
largest chain in Ohio. This merger 
brought to Stokely Herbert F. Krim- 
endahl, one of the most widely 
known and respected canners in the 
industry (see FOOD PACKER’S 
Man-of-the-Month, July 1952). In 
1948 W. B. Stokely Jr. became chair- 
man of the board and selected Herb 
Krimendahl to be his successor as 
president of the company. 

Throughout these many and fast- 
moving changes, Van Camp’s pork 
and beans continued to hold its pin- 
nacle of prominence in the Stokely 
line. During the 1930's, the company 
attempted to sell pork and beans un 
der the Stokely label but the product 
didn’t move well. Dealers wanted the 
Van Camp label, since as Alfred 
Stokely, assistant to the president, 
explains, “In many areas of the U. S. 
the name Van Camp is synonomous 
with pork and beans.” 


Why is Van Camp’s pork and beans 
such a large-selling food today? Lib- 
eral credit, of course, goes back to 
its development and pioneer sales 
efforts as part of the old Van Camp 
food line. One of Van Camp’s earli- 
est sales arguments was that its 
products were excellent for use as 
“quick, whole meals.” The same 
argument was applied to many other 
products, such as beef stew and 
spanish rice. Stokely has continued 
to use this slogan. Maintenance of 
consistent and high quality by both 
companies through the years is an- 
other reason for its success. Present- 
ly, distribution of pork and _ beans, 
as with all other Stokely products, is 
fast and convenient due to the opera- 
tion of the master warehouse system. 
These six warehouses, located at stra- 
tegic points in the U. S., have avail- 
able at all times all of Stokely’s 
products, regardless of where they 
are packed, Stokely’s management be- 
lieves that these warehouses consti- 
tute the greatest single step in 
improving service to customers in 
recent years. 

One of the long-standing means 
by which the Stokely company in- 
sures top shelf position and fast 
turnover for its products is its quality- 
evaluation department. This depart- 
ment is located in the modern 
home-office building on North Me- 
ridian St. in Indianapolis. Its focal 
point is a shiny new test kitchen, 
equipped with all modern culinary 
aids, and staffed with graduate home 
economists managed by Verna Mc- 
Callum. 

The primary purpose of the qual- 
ity-evaluation staff is to help Herb 
Krimendahl and associates determine 
the standards that consumers want in 
Stokely foods. Of importance is the 
fact that products are always tested 
the same way as they are eaten by 
consumers. Catsup is not tasted alone, 
for instance, but always with some 
food on which it is ordinarily eaten. 
Minor formula changes may come 
from recommendations of a taste-test 
panel drawn from company employ- 
ees. Major changes are usually done 
only after extensive field tests in- 
dicate to management that a change 
is definitely necessary. 

Van Camp’s pork and beans shows 
up in Stokely’s quality-evaluation de- 
partment as often as any other of 
“Stokely’s Finest.” This splendid 
product has “eaten at the head table” 
for so many years that the company 
isn’t taking any chances. 

(Editor's note: Be sure and read Part I of 
the Stokely-Van Camp story which ap- 


peared in the May issue of FOOD 
PACKER.) 


MARKETING 
(Continued from page 34) 


The canning industry is to be con- 
gratulated on its growth and accom- 
plishments but it cannot afford to stop 
here. New challenges are appearing. 
For a company to ignore them or de- 
lay action on them is to invite trouble. 
But when a company recognizes a 
weakness and takes dynamic action, 
then that company has a good oppor- 
tunity not only to maintain its level of 
activity but also to reach greater 
heights of sucess. 

Today the most frequently men- 
tioned problem is product distribution. 
The answer to that problem is the use 
of modern techniques in organizing 
and operating the sales department. 
It is no longer a matter of choice, but 
an economic necessity for any com- 
pany which expects to meet—and beat 
~—competition. 

Profits depend on “knowing,” not 
“hoping.” 


First NCA consumer and 
trade-relations news- 
letter published 


A recent check among moderate- 
size canners east of the Mississippi 
River shows that approximately 60 
percent of them have had no organ- 
ized merchandising program or fa- 
cilities to help retail sales of items 
packed under their own labels. This 
fact is pointed out in the initial issue 
of National Canners Association’s 
trade information bulletin. 

The new bulletin, prepared by the 
Don White, Inc. organization, Suite 
1901, 551 Fifth Ave., New York 17, 
will be pinpointed toward market and 
trade situations in specific cities and 
states. 


Tri-Statwrs oppose pro- 
posed marketing bill 


The Tri-State Packers’ Association, 
at its annual legislative meeting on 
April 7, went on record as opposing 
the agricultural marketing agreement 
as proposed in Administration Bill S. 
3052. Leslie Wheatley explained that 
the industry in the Tri-State area is 
opposed to federal controls and to 
the marketing agreement as proposed 
in this bill. He added that if it 
becomes necessary to have marketing 
agreements, as such, for processed 
crops, that the processors should have 
a voice and a chance to participate 
in them. This method of representa- 
tion is not accorded the processors in 
the bill which is being considered, 
Wheatley said. 
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~ WHEN PUMPS WEAR OUT 
... WHO IS AT FAULT? 


RING REPLACES 
———————— 
NIP VaR 


Instead ot a dozen or more small rotary seal parts to 
handle, you have only TWO O-Ring Sanitary Seals 
ar. in the Waukesha Pump. They fit snugly into special 
Because careful servicing means so much to pump : eer he } lv: easily fi; d ith 
performance and long-life use, Waukesha pumps grooves in the pump pOGy's Casi 'y ipped out with 
are designed to save time and effort in every detail the tool provided, and just as easily snapped back by 
of their assembly and cleaning operations. That's finger pressure. Removable Stainless Steel Seal Sleeves 
why Waukesha owners can prove such low main- oie fe haf 3 1c a ly oli f 
tenance costs in safely moving all types of products, prevent wear on shalts, and these simply siip out for 
liquid, semi-liquid, creamy or chunky. Prove it cleaning. 
yourself — write for latest Instruction Hand-Book : - . ad . i. ‘ a ee 
o¢ eounpltis catelée, Be sure O-Rings are thoroughly clean, and Seal Sleeves 
kept free of nicks and dents. Inspect 
them carefully, and at the first sign of 
wear, replace them — their cost is neg- 
ligible. Both O-Rings and Sleeves 
should be lubricated when reassembled 
in pump. See latest Instruction Hand- 


Book. 


*P.D. — Positive Displacement — Slow Speed 


icone A 
Ae ae) 


1356 LINCOLN AVENUE Dependable Product of a Responsible Manufacturer 


WAUKESHA FOUNDRY COMPANY wauxesua wisconsin 


Waukesha P. D.* Sanitary Pumps 
Built for EASY in-Piant Servicing 
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ELLSWORTH 
(Continued from page 25) 


the 100 tons of cherries packed in 
one shift. One boiler is fired entirely 
on pits during the cherry packing 
season. As Elmer Rood explains, “By 
burning the pits, we save a carload 
of coal a week.” 

After the cherries are pitted, they 
pass over final inspection belts, then 
enter the Dunkley V-type fillers. Aft- 
er filling, either syrup (70 degree 
Brix) or water is added, depending 
on the quality of the fruit and pack 
desired. Next, the cans are conveyed 
through the Dunkley open exhaust 
boxes where air and gases are ex- 
hausted from the fruit. The cans are 
sealed on automatic closing machines. 
Each No. 10 can is weighed just 
prior to its entering the exhaust box. 
Smaller cans are spot-weighed fre- 
quently during the day’s operation. 

Two of the four tart-cherry lines 
handle No. 10 cans; the other two 
are interchangeable between No. 2 
and 303 sizes; a fifth line handles 
only sweet cherries in 303 size. 


Consolidated’s plant at Ellsworth is located 
midst fertile growing area and scenic wonder- 


land of Michigan's famed cherry belt. 


The smaller cans are cooked for 
eight minutes at 212 degrees in open 
topped FMC retorts and are then 
cooled in the regular-type cooling ca- 
nal, filled, of course, with the cold 
well water. No. 10 cans are conveyed 
from the closing machines to the 
FMC continuous cooker where they 
are cooked for 15 minutes at 205 
degrees. After cooling, all cans are 
conveyed through a lengthy convey- 
or system that dries the cans on their 
way to the warehouse or labeling 
machine. No. 10 cans are boxed by 
hand. Smaller ones are boxed in a 
Burt automatic boxer, and all cans 
are labeled on Standard-Knapp la- 
belers. 

Tree-ripened sweet cherries of the 
Schmidt Biggereau variety are 
brought to the plant in lug boxes, 
weighed, and then are put through 
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the Dunkley washer and grader. No. 
1 and No. 2 cherries are canned; 
No. 3 grade are put in barrels and 
sold to a maraschino packer in the 
area. 

The big Michigan dark sweets pass 
over inspection belts and enter the 
two specially designed Dunkley 
sweet cherry pitters. Each pitter cup 
is fitted with a rubber cushion so 
that the cherry will not be bruised 
during pitting. The rubber cushion 
“gives” just enough so that the cherry 
is not torn or otherwise damaged by 
the action of the pitter needle. 

The cherries are washed and _ in- 
spected again before they enter the 
filler. Here fancy syrup (40 degree 
Brix) is added as the cans are filled. 
The cans are then exhausted in 160 
degree water and are conveyed di- 
rect to the closing machine. The 
closing mechanism is surrounded by 
a steam bath that creates an 11-inch 
vacuum in each can. 

From the closing machine, the cans 
are loaded into retort crates and 
cooked in the open-topped retorts 
for 25 minutes at 212 degrees. The 
cooled cans are unscrambled on the 
Chisholm-Ryder unscrambler and are 
otherwise handled and warehoused 
the same as tart cherries. 

The high quality of the products 
packed at Ellsworth for Consolidated 
Grocer’s distributing units isn’t taken 
for granted, by any means. All points 
in the processing of cherries and oth- 
er crops are watched and checked 
constantly, and the entire personnel 
throughout the plant prides itself on 
producing such fine quality fruits and 
vegetables. 


Thorough QC program 

Walter J. Imig, chief of Consoli- 
dated Food Processors’ quality con- 
trol department, usually stays in 
Ellsworth during the important cherry 
season. In addition to supervising 
plant operations from a quality stand- 
point, he also makes laboratory ana- 
lyses of the finished cherries several 
times daily. He measures samples for 
fill, Brix, drained weight, presence 
of pits and bruised fruit, and for 
taste and appearance generally, as 
a continuous check of the high qual- 
ity standards that have made Con- 
solidated’s Ellsworth products famous 
through the years. 

Nathan Cummings, chairman of the 
board of Consolidated Foods Corpor- 
ation, and S. M. Kennedy, its presi- 
dent, recently appointed A. J. Bisch- 
man president of Consolidated Food 
Processors. Mr. Bischman has held 
several top key positions within the 
Corporation during his 46 years of 
service. 


Under his guidance and _leader- 
ship, the Ellsworth plant as well as 
the many other plants owned and op- 
erated by the Corporation, will con- 
tinue to make the production of top 
quality food products its No. 1 assign- 
ment. 


NATIONAL CAN CORP., nation’s third largest 
manufacturer of cans, gets an extra dividend 
from its advertising program by posting copies 
of its ads on bulletin boards at its seven 
plants. 


“Advertising good work,” the company tells 
employees, “is good business.” Employees’ 
reaction? They have a better understanding 
of the important role they play in assuring 
the success of the company. 


Consolidated Foods to put 
up new center near Chgo. 


Consolidated Foods Corp. will 
build a new processing and distribu- 
tion center in the village of River 
Grove, about 12 miles west of Chica- 
go’s Loop, Nathan Cummings, chair- 
man of the board, announced 
recently. The center will serve the 
corporation's distributing divisions in 
the middlewest including Monarch 
Finer Foods, Sprague Warner, Royal 
Blue Stores, and Consolidated Food 
Processors, Inc., a subsidiary. 

Construction of two modern one- 
story buildings, with approximately 
570,000 square feet of floor space, 
is scheduled for completion soon after 
the first of the year. The larger unit 
will contain processing and warehous- 
ing facilities, and office space for the 
corporation’s local. divisions and sub- 
sidiaries. The second unit, a separate 
structure, is specially designed for 
efficient handling of fresh fruits and 
vegetables and trozen foods. 


Strained meat in jars 
added to baby food line 


Strained meats packed in glass jars, 
entirely new in the baby food indus- 
try, are now being introduced by H. J. 
Heinz Co. The new baby food strain- 
ed meat products include six varieties: 
beef, liver and bacon, lamb, veal, 
liver, and beef heart. 
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Built to slit straight, fast and true... 


and stay that way for years 


Whether you want to prepare blanks for can body- 
makers, cut strips for strip feed presses, or trim 
sheets for litho machines, you can pay more but 
you can't buy better than Bliss. 

These rotary-type cutters are engineered to 
yield consistent, accurate slitter output. Solid one- 
piece bearings, heavy frames and heavy-duty 
precision end thrust bearings combine to give the 
accuracy you need —and give it hour in and hour 
out over years of steady production. 

Cutters may be set up to shear on either edge, 


and can be furnished with fixed or adjustable 


hubs, in standard or narrow widths. A grinding 
attachment which sharpens the cutters in place is 
available as are a wide selection of special gages. 

If you want accurate, dependable slitter pro- 
duction, the Bliss Gang Slitters are worth investi- 
gating. A Bliss Sales Engineer will be glad to help 
you choose the proper set-up for your production, 
Meanwhile, for more information about slitters 
and other equipment in the Bliss line, write for 
Catalog 36-A. 


E. W. BLISS COMPANY 
50 Church St., New York 7, N. Y. 





The Market Place 


News of Promotion & Selling 
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R. T. French Co. introduces new sauce 
based on taste-test preferences 


A new barbecue sauce, based on 
nationwide taste tests, is being intro- 
duced on a national basis by the R. T. 
French Co., Rochester, N. Y., 
through the Atlantis Sales Corp., the 
company’s exclusive selling organiza- 
tion, 

The sauce is packed in 5- and 
18-ounce swirl-type bottles and gal- 


White Cap Co. helps 
Realemon-Puritan boost 
sales by one-third 

The White Cap Co., Chicago, re- 
cently helped the Realemon-Puritan 
Co., Chicago, boost sales by 31 per 
cent by solving two basic glass pack 
aging problems. Sharpest upturn in 
the Puritan line was shown by Real- 
prune, a natural prune juice with 
concentrated lemon juice added, fol- 
lowing a change to Vapor-Vacuum 
sealing with pry-off caps. This closure 
technique, developed by White Cap, 
was adopted for faster production 
methods and because of the delicate 
nature of prune juice. 

Net result of the new closure was 
a striking 59 percent increase in sales 
of Realprune in the first quarter of 
1954, outstripping gains made _ by 
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lon jugs with red closures. Distinctive 
red plaid labels bearing the red 
pennant of the company feature a 
series of tested recipes for popular 
uses. 

Bottles and closures are by Owens- 
Illinois Glass Co.; gallon jugs by 
Hazel-Atlas Glass Co., and labels by 
Rochester Lithographing Co. 


other Puritan products. The success 
of Vapor-Vacuum sealing of Real- 
prune has prompted Puritan to con- 
vert its capping operation for olives 
and maraschino cherries to this meth- 
od, 


Plans under way for 
tuna-macaroni promotion 


The Tuna Research Foundation and 
the National Macaroni Institute are 
again teaming up to stimulate sales 
and increase grocers’ profits on can- 
ned tuna and macaroni products. The 
campaign, “Some Like It Hot—Some 
Like It Cold,” which last year resulted 
in substantial dollar volume gains for 
the products, will be repeated during 
1954. This year’s promotion, aimed at 
the homemaker, has been set for June 
14-July 31. 


Gair Cartons 
take first award 

A first award under the classifica- 
tion, “Best Gravure and Offset Litho- 
graphic Printing, Multi-Color,” was 
given to the family of Autocrat Tea 
Bag cartons at a recent annual com- 
petition sponsored by the Folding 
Paper Box Association of America. 
The cartons are made by Robert 
Gair Co., New York 17, for Brownell 
& Field Co., Providence, R. I. They 
are printed in six colors. 

The Gair company received a total 
of 11 awards in this competition. 


“Baked Beans” panel 
typifies prize-winning 
display group 

A set of 10 Pillsbury “Food Master- 
piece” store displays was one of 
six prize-winning entries by Einson- 
Freeman, Long Island City, N. Y., 
in the Lithographers National Associ- 
ation 1954 nationwide awards com- 
petition. The ten Food Masterpieces, 
entered as a single unit, were award- 
ed second prize in miscellaneous dis- 
plays. 

Shown here is the “Baked Beans” 
subject, which typifies all ten pieces, 
each self-framed and lithographed in 
full color. The panels are intended 
for related items and mass merchan- 
dising promotion, as well as non-com- 
mercial store decoration for super 
markets and other food stores. 
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Attractively printed Gair shipping boxes double 


Remember, this traveling ee is economical. 
as sales promotion aids — giving prominent dis- 


You own the “billboards” . . . for just the cost 
of plates and printing you add a strong link to 


play to brand names while traveling through the 
channels of distribution. Prospects along the 
way — from factory to warehouse, to store, to 
home — see these sales messages. 

Look around. You'll notice that products from 
paints to peanuts, from soaps to stoves carry 
colorful, well-printed identification on their 
shipping boxes. What about yours? 


your promotional chain. 


To learn how your shipping box can double as a 
sales promotion aid, check with the Gair plant 
nearest you. Learn, too, how Gair’s assured 
supply source, engineering ability and delivery 
service help give you the Sst in corrugated or 
solid fibre shipping boxes. 


Ask for a copy of the Shipping Case Handbook. 


CAMBRIDGE, MASS. * CLEVELAND, OHIO * HOLYOKE, MASS. » MARTINSVILLE, VA. » NO. TONAWANDA, N. Y. 
PHILADELPHIA, PA. * PORTLAND, CONN. * RICHMOND, VA. + SYRACUSE, N.Y. + TETERBORO, N. J. 


SHIPPING CONTAINERS 
GAIT R FOLDING CARTONS 
. PAPERBOARD 


ROBERT GAIR COMPANY, INC. > 


1954 


"55 EAST 44th STREET + NEW YORK 17 


JUNE, 
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Sunkist introduces package featuring 
individual servings of lemon juice 


Frozen pure California lemon juice 
packed in individual l-ounce servings 
is the newest Sunkist package intro- 
duced and marketed through the 
Products Dept. of Sunkist Growers, 
Ontario, Calif, The product is to be 
market-tested prior to national dis 


New vignettes 
for waffle cartons 


Stock design vignettes for frozen 
waffles are the newest creation of 
Western Waxed Paper Div., Crown 
Zellerbach Corp., San Leandro, Calif 
Printed in full color on the company’s 

stock, the vignette pro 
“custom-designed” appear- 
ance with space for individual 
treatments by packers. 

The new design will be supplied 
for use on two sizes of waffle cartons 
6 inch x 4 inch x 1-15/16 inch and 
6-1/8 inch x 4-1/8 inch x 1-7/8 inch. 


“Glosseal” 
vides a 


Standards revised for 
frozen mixed vegetables 


Revised USDA grade standards for 
frozen mixed vegetables became ef 
fective May 24, 1954. They differ 
from standards which have been in 
effect since 1952 in the following re 
spects: (1) a third grade, Grade C 
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tribution. 

individual servings are packaged 
in transparent plastic bags, eight to 
a carton. The carton has a full color 
wax overwrap illustrated with Cali- 
fornia grove scenes and a picture of 
the product. 


or Standard, has been added; (2) 
the color of lima beans in the mix- 
ture is defined for each grade in 
specific beans that 
may be green, lighter than green, 
and white for thin-seeded, thick- 
seeded, and thick-seeded Baby Potato 
types; and (3) the requirements for 
defects and character have been 
changed slightly in Grades A and B 
and new requirements have been in 
corporated for Grade C. 

The recommendations as to kinds 
and styles of basic vegetables and 
proportions of ingredients in a three, 
four, or five vegetable mixture re- 
main unchanged. 


percentages of 


Duncan Hines shrimp 
distribution begun 


National 
Hines 


distribution of Duncan 
products, manufactured by 
Frozen Seafoods, Inc., Miami, began 
recently. Fantail breaded shrimp, fan- 


tail peeled and cleaned shrimp, and 
shrimp in the shell are the first and 
only shrimp products to carry the 
Duncan Hines brand name. All three 
products will be packed in a 10- 
ounce frozen package. 


“Cool” promotion 
for California lemonade 


“Really cool—and really going plac- 
es” applies equally to Molly Sinclair 
and the product she is showing here, 
frozen concentrate for lemonade. The 
display piece that Molly is holding 
up is put out by the Lemon Products 
Advisory Board as part of its pro- 
motion on California-packed frozen 
lemonade, 

The display piece shown, and 
another featuring an appetizing 
pitcher of lemonade, are available 
without charge from the Lemon Prod- 
ucts Advisory Board, 111 W. 7th St., 
Los Angeles 14. 


Package boosts appeal 
of new shrimp product 

Shown here is the package for a 
new, quick-cooking shrimp packed by 
the SeaPak Corp., St. Simons Island, 
Ga. Designed for distribution in the 
consumer market, the product—called 
“Quik-Cook” shrimp—cooks in three 
minutes, and no thawing is necessary. 

The new package carries the basic 
family design with shrimp-color back- 
ground. Full directions for preparation 
are given on the back of the package. 
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YOU CAN RELAX 
away from 
production problems 
WITH BURT 
ON THE JOB! 


Burt Model PCD High Speed Case Packers 
pay for themselves again and ‘ 
again by saving valuable pro- By 
duction and labor time. 


Burt Model AUS Non-Stop Labelers ny 


give uninterrupted service with # 
no disarrangement of the label 97 
pack . Install Burt machines, Me 


and relax! 


Wat BEA NS-ASPARAGUS- OKRA 


A QF take ltr Ht pam Colt 
/ by cutting them 


ort Te UNIFORM 


with the URSCHEL “MODEL 30” CUTTER 


@ Lowest possible maintenance cost. @ 50% saving in product due to 
starting cut from one end of product—thus reducing “short ends” to a 
minimum. @ Unit needs less than 11’ sq. ft. floor space. 


Consult with us now about your cutting pea Write: 


JUNE, 1954 


BURT MACHINE COMPANY 


401 E. Oliver St. 
Baltimore 2, Md. 


Urschel ‘““Model 30” Cutter 


Cross section of Model 30 
cutting chamber, showing 
position of product and 
cutting order of knives. 





Production Lines 


New methods « New research 


Klenzade improves 
bactericidal rinse 


Klenzade Products, Inc., Beloit, Wis., 
announces several new improvements 
in Klenzade X-4, a sodium hypo- 
chlorite bactericidal rinse. First, ac- 
tive chlorine has been increased 
nearly 40 percent—from 4.62 percent 
to 6.4 percent sodium hypochlorite 

without an increase in price, A gal- 
lon of the new Klenzade X-4 will do 
one-third again as much work as the 
former product. 

Second, the germicidal powers of 
X-4 have been substantially increased 
by an 80 percent reduction in excess 
alkalinity. Thus, the usual use dilu- 
tions will have a much lower pH, 
providing sharply improved bacteri- 
cidal action. 


Oakite No. 53 aids 
in poultry scalding 


A new defeathering agent, Oakite 
Composition No. 53, for use in poul- 
try scalding operations, has been de 
veloped by Oakite Products, Inc., 
144 Rector St., New York 6. This 
powdered alkaline-type material sim- 
plifies feather removal, resulting in 
cleaner birds, and makes possible the 
use of lower scald temperatures. Its 
use in scald vats is acceptable to the 
Poultry Inspection Section, Poultry 
Division, U. S. Department of Agri- 
culture. 


Pfizer promoting 
new antioxidant 


Chas. Pfizer & Co., Inc., 630 Flush- 
ing Ave., Brooklyn 6, has available 
a new antioxidant called A-C-M. A 
balanced mixture of ascorbic acid and 
citric acid, A-C-M prevents discolora- 
tion of foods exposed to air and is 
particularly suited for canning and 
freezing fruit, fish and meat. The 
product is currently being distributed 
to retail grocers. 


New Robins catalog 

A new catalog, No. 999, has recent- 
ly been issued by A. K. Robins & Co., 
Baltimore 2. The catalog, 290 pages 
in length, illustrates and describes 
processing equipment made by Robins 
and associates for use on many food 
products, including canned, frozen 
and fresh-pack products of fruits, 
vegetables, seafood, citrus juices, and 
meats. 


Tee-Pak introduces new 
casing for skinless franks 


The meat packer can stuff frank- 
furters with consistent uniformity nev- 
er before possible by using new 
Wienie-Pak “Smoothies,” according to 
Transparent Package Co. (Tee-Pak) 
Chicago. Wienie-Pak is the trade 
name for shirred cellulose casings 
used in the production of skinless 
frankfurters. 

Because of a new shirring method, 
the irregular valleys and peaks (pho- 
to, top) usually visible in casings are 
totally absent. The new method folds 
the casing into neat, regular, shallow 
pleats (photo, bottom) that are al- 
most invisible. This physical improve- 
ment, combined with the _ built-in 
“controlled stretch” feature, effects 
maximum product uniformity, accord- 
ing to Tee-Pak. 

Tee-Pak estimates that more than 
2,624,640,000 frankfurters will be con- 
sumed in the U. S. between Decora- 
tion Day and Labor Day this year. 
Of this number, 2,230,944,000 will 
be skinless frankfurters. These figures 
constitute a 7.8 percent increase over 


1953. 


D&O dry solubles 
given new packages 

Specialty packages and packaging 
operations have been developed for 
the new line of dry soluble season- 
ings introduced by Dodge & Olcott, 
Inc., 180 Varick St., New York 14, 
Using specially designed polyethy- 
lene or white kraft bags with glacine 
liners, D&O dry solubles are pre- 
packaged in batch lots per indi- 
vidual requirements and shipped in 
fiber drums. This operation results 
in both marked convenience and ex- 
tra product protection during storage. 

Dodge & Olcott recently an- 
nounced availability of a new  bro- 
chure, “How the D&O Laboratories 
Serve You.” 


Jones & Laughlin 
pioneers new method 
of “dual-coating” tin 

Differentially-coated tin plate an- 
swers a longstanding need for a can 
material with enough tin to give pro- 
tection against certain corrosive foods 
on the inside of the can, and yet 
with no excess of tin on the outside. 
Developed by Jones & Laughlin Steel 
Corp., Pittsburgh 30, the tin plate 
has a heavy coating of tin on one 
side and a thinner coat on the re- 
verse side. 

For foods like tomatoes, tomato 
juice, peaches, single-strength grape- 
fruit juice, and pork and beans, dif- 
ferentially-coated tin plate is fast 
getting wide endorsement from the 
canning industry. Its use eliminates 
the need for inside lacquering of tin 
cans, and also saves up to 45 percent 
on strategic tin. 


Potato consumption 
reported by USDA 

According to a recent report by A. 
E. Mercker of USDA’s Agricultural 
Marketing Service, the amount of po- 
tatoes being eaten as frozen french 
fries is increasing by about 25 percent 
a year. French fried potatoes, Merck- 
er says, are now the second ranking 
frezen vegetable in retail sales. 

The use of potatoes as chips has 
also been phenomenal. In 1952, 25% 
million bushels of potatoes went into 
chip making as ae with 1953's 
approximate total of 28% million bu- 
shels. The total quantity of potatoes 
used in all processed food forms 
reached an all-time high of 31,769,000 
bushels in 1952, or about 12 pounds 
per capita, over 1940’s per capita 
total of 2% pounds. In 1953, per 
capita consumption of potatoes in 
processed form rose to at least 15 
pounds, In addition, about 2% million 
bushels of prepeeled potatoes were 
consumed in 1953. 


Control of leaf roller 
still major problem 


Control of red-banded leaf roller 
still ranks as a major concern of apple 
growers, according to the New York 
State Agricultural Experiment Station, 
Geneva. Cornell entomologists at the 
Experiment Station report that spray- 
ing with some of the newer insecti- 
cides about 10 days after bloom will 
control the first brood of worms. An- 
other application in late July or early 
August stops the second brood. 

Detailed information on the life 
history and control of red-banded leaf 
roller with the newer type insecticides 
is given in a bulletin from the Experi- 
ment Station, available upon request. 
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End spotty slicing production with mi ROBINS INE 


Robins speedmatic PICKLE FEEDER © ie aomae 


Keep your slicing machines going to full capacity! 


Apples 
The Robins Speedmatic Pickle Feeder will boost cad ope Eanaree 
your profits in pickle (or carrot) process- < ~ Asparagus ¢ Beets 
. ing by completely eliminating Vy Corn « Dried Beans 
spotty hand feeding of slicers. Lima Beans 
The Speedmatic propels 
pickles into the slicer in a Marmalades 
steady, rapid stream Olives « Onions 
without bruising or jamming. Peaches + Peas 
’ Designed to fit the Urschel Model O Peppers « Pickles 
Pickle Slicer without adjustments. Height Pot eu 


is adjustable to fit other machines. Your 
ca white and sweet 
Robins Speedmatic Pickle Feeder can be 


filled by conveyor from your tanks or Pumpkin « Reiishes 
manually. Saverkraut « Shrimp 
See your Robins representative or write for Spinach . Strawberries 
details of specifications, prices, delivery. 
String Beans « — 


AKRobins ee tot 


) ANDO COMPANY, INC. 


Manufacturers of Food Processing Machinery Since 1855 


713-729 East Lombard St., Baltimore 2, Md. 
Patents applied for. 


Vd a0 ee 


the Standard of Quality 


for sixty years 


Tues ay Powdered Apple Pectin 
CONFECTO-JEL for PRESERVERS 


CONCENTRATED APPLE JUICE 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General Offices, Kansas City 1, Missouri 





What's uew/ 


Supplies °* 


McCormick sweet corn picker 


ready for 1954 harvest 


After five years of tests, this new 
McCormick No. 206 sweet corn picker 
has been developed by International 
Harvester Co., Chicago, and is ready 
for the 1954 harvest. Tests show it 
replaces 8 to 10 men picking by hand. 
Stripper plates work against butts of 


Milk turning machine 
eliminates hand labor 


The J. C. Busch Co., Milwaukee 4, 
Wis., announces production of a new 
electrically operated milk turner for 
handling packaged evaporated milk. 
The machine eliminates manual turn- 
ing of cans and cases, necessary to 
prevent separation of evaporated milk 
A lift truck delivers loaded pallets to 
the milk turner, where cases are ro- 
tated 180°, and returns the load to 
storage. 


New heavy-duty cleaner 


“Raydex,” a fast, low-cost sanita- 
tion chemical, is now available from 
the Pennsylvania Salt Mfg. Co., Phil- 
adelphia 7. A granular alkaline form- 
ulation, Raydex is designed for 
heavy-duty service in hard or soft 
water with brush or spray. It is avail- 
able in 125- and 350-pound drums. 


Equipment 


* Trade Literature 


LEDPPEALOL LLLP LLL 


tonne yg >. 
Re IR GP 3 


the ears, stripping them from stalks 
so that the tender, milk-filled kernels 
are undamaged, according to the com- 
pany. 

The picker mounts on a McCormick 
Farmall Super M-TA tractor, or on 
earlier models of this tractor. 


Carton sealer and filler 


A new high-speed carton sealer and 
filler has been 
A B C Packaging Machine Corp., 
Quincy, Ill. The unit is a continuous 
automatic, volumetric filler and sealer, 
and turns out 200 cartons a minute. 


introduced by the 


Motor ratings 
increased to 150 h.p. 


Maximum ratings available of U. S. 
horizontal totally-enclosed and explo- 
sion-proof motors have just been in- 
creased to 150 h.p. by the the 
manufacturer, U. S. Electrical Motors 
Inc., Box 2058, Terminal Annex, Los 
Angeles 54. The totally-enclosed mo- 
tors, Type SD, are designed for pro- 
tection against dirt, moisture, oil and 
chemicals. The explosion-proof mo- 
tors, Type SE, are designed for serv- 
ice where inflammable gases, volatile 
liquids or combustible dusts may be 
present. 


Cleaver-Brooks 
announces new boiler 


A new, compact packaged boiler 
called the “CB,” for use in commer- 
cial, industrial, and institutional struc- 
tures, has been announced by the 
Cleaver-Brooks Co., 326 E. Keefe 
Ave., Milwaukee 12, Wis. The boiler 
burns light oils, has maximum accessi- 
bility for operation and maintenance, 
and burns gas or oil, with conversion 
effected in less than a minute. 


New pulp press added 
to Jackson & Church line 


A new type Zenith pulp press de- 
signed for added recovery of juice 
from pineapples has been added to its 
current line of presses by Jackson and 
Church Co., Saginaw, Mich. The press 
features a revolving spindle with 
graduated flights and a “floating cone” 
bottom assembly. Detailed informa 


tion is available from the company 


Ca tT gy SIZ 


“Florule” helpful 
in treating floors 


“A guide to better floor finishing” 
in the form of a 4” x 6” rotating dial 
card has been developed by Multi- 
Clean Products, Inc., 2277 Ford Park- 
way, St. Paul 1, Minn. The device, 
called the “Florule,” is a ready refer- 
ence of information on how to treat 
various types of floors. On the reverse 
side of the Florule, floor treating 

(Please turn page) 
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HERE'S HOW 


Fortified 
Wood 


has changed the purchasing habits | 
of box buyers 


Diamond Crystal 
Alberger Salt is 


America’s 
largest- 
selling 


igh-Grade 


For years the high replacement 
and repair cost of field boxes, 
hampers, field pallets and viner 
canvas was an accepted expense. It 
is a different story today — thanks 
to CELLU-SAN, the first and only 
non-toxic wood preservative and 
water repellent developed expressly 
for the food industry. In a simple 
3-second dip operation, ordinary 
wood becomes fortified wood — 
fortified against the ravages of 
heat, rain, dampness and rough 
handling. 

Saves Money Two Ways 


Odorless, tasteless CELLU-SAN 
performs ¢wo major functions that 
add extra profits year after year. 
1. AS A FUNGICIDE, it provides 
positive protection against mold, 
mildew and rot. Your equipment 
will remain not only stronger, but 
cleaner, more sanitary. Crops are 
safe from contamination. 

2. AS A WATER REPELLENT, 
ic controls the moisture content in 
wood, minimizing warping and 
swelling. Nail-holding is improved 


because... 


the exclusive Diamond Crystal Alberger 
System produces: 

Purity—99.95% Sodium Chloride. 
Uniformity—maximum purity variation 
+0.01% ... screened to a standard for 
each food product. 
Cleanliness—lowest insolubles of any 
commercial grade of salt. 

Low heavy metals—averages less than 
1.5 part per million of pro-oxidants cop- 
per or iron, 


*The premium grade salt used by food processors 


greatly (174% in documented 
tests). No longer will your boxes 
dry out, become brittle and break 
so easily. CELLU-SAN keeps wood 
fibres strong, resilient and “alive”. 
Men* who purchase hundreds of 
thousands of field boxes for the 
world’s largest canners and packers 
are now specifying CELLU-SAN 
treatment. We urge you to write 
today for our 12-page illustrated 
booklet before ordering your new 
boxes, hampers, viner canvas or 
pallets this year. It describes com- 
pletely this simple process that 
saves so much money — yet Costs 
only pennies per unit. 

* Names on request 


For free consultation on choice 
and application of the right salt 


CELLU-SAN 


SION OF Py A ek aes gone 


Simsbury 2, ett tain 


| 
for your food products—call, | 
wire or write: | 
| 
| 


TECHNOLOGIST 
AT YOUR 
SERVICE 


A) 
Technical Service Department ot 


Diamond Crystal Salt Co. 
St. Clair, Michigan 
Phone—296 Western Sales Office: P.O. Box 1422 
Palo Alto, California. 





chemicals and packaging information 
are given. 

Copies of the Florule are available 
free through Multi-Clean distributors. 


Barrel dumper 
handles all sizes 


A new barrel dumper manufactured 
by the Moto-Truc Co., 1885 E, 59th 
St., Cleveland 3, has a lift capacity of 
1800 pounds and lift height of four 
feet. Although photo shows a_ hogs- 
head barrel being dumped, trucks can 
accommodate any size and type of 
barrel. Unit has a travel speed of 2% 
to 3 miles per hour and two speeds 
for forward and backward movement, 
roller grip controls and push-button 
hydraulic lift system 


Rapistan announces 
power turntable 


A new Rapistan power turntable 
that transfers cartons at 90° or 180 
angles between two parallel or right- 
angle conveyor lines is now being 
manufactured by the Rapids-Standard 
Co., Ine., Grand Rapids 2, Mich. The 
unit, which takes up only four feet of 
floor space, has a rotating carrier disc 
that floats packages around intersec- 
tions where gravity or power conveyor 
curves cannot operate. Turntable ro- 
tates in either direction for two-way 
operation, 


New palletizing adhesive 
introduced by Swift & Co. 


A non-skid, ready-to-use, moisture 
resistant adhesive for palletizing or 
unit loading of bag or case shipments 
has been introduced by Swift & Co.’s 
General Adhesives Dept., Chicago 9. 
The adhesive, “Palletite,” is applied 
by machine or brush. Tests on trial 
shipments show that an average of one 
gallon is sufficient to palletize a car- 
load shipment, according to the com 
pany. 


Bodymaker capable of 
450 cans per minute 


The Max Ams Machine Co., Bridge- 
port 5, Conn has announced the 
manufacture of a new automatic high 
speed bodymaker capable of produc- 
ing 450 cans per minute. The machine 
is equipped with an independently 
driven flexer, two-speed motor and 
accurate inching control. It is avail- 
able also for irregular shaped cans, at 
speeds up to 350 cans per minute. 


“e § 


New conveyor belt 
eases eye fatigue, 
boosts production 

An “easy-on-the-eyes” vinyl coated 
conveyor belt, called “Plastex,” for 
sorting, assembling and inspection op- 
erations is now available with focal 
green plastic cover. Harsh glare from 
white conveyor belts (top photo) has 
been eliminated with the new belt 
(bottom photo) that eases eye fa- 
tigue, speeds production. Cover is 
washable, water proof, and acid and 
oil resistant. It is available in white, 
maroon or focal green from Buffalo 
Weaving & Belting Co., 260 Chandler 
St., Buffalo 7. 


Dacron filter cloth 
shows high resistance 


A Dacron filter cloth resistant to 
acid and caustic attack at room tem- 
perature is now available from the 
National Filter Media Corp., New 
Haven 14, Conn. Supplied in pre- 
shrunk form, the Dacron filter cloth 
is also resistant to molds, mildew and 
fungi. It outranks all other fibers, ex- 
cept Nylon, in abrasion resistance and 
surpasses normal filtration require- 
ments. 


Photoswitch announces 
new level control 


Photoswitch Inc. has announced 
the introduction of Liquid Level Con- 
trol Type 13DJ3, incorporating the 
latest techniques of electronic design. 
The control consists of an electron 
tube amplifier and relay combination 
which operates from minute currents 
in the probe circuit. Except for annual 
replacement of an electron tube, it is 
completely maintenance-free. The 
control is universal for either 115 or 
230 volts 50/60 cycle supply. 

The company has available Bul- 
letin. PF 544, which describes this 


equipment. 


Rotary can filler 
for liquid handling 


A new rotary filler for large quan- 
tity liquid handling of five-gallon 
cans has been developed by the Drum 
Equipment Corp., 945 Lehigh Ave., 
Union, N. J. Adjustable to the nature 
of the liquid being dispensed, the 
machine fills as many as 20 cans per 
minute at 10 filling stations. No lift- 
ing is required, and only two atten- 
dants are needed to man the unit. 


Literature 


. . » Technical report TI 29-B-52a, The 
Foxboro Co., Foxboro, Mass. Describes 
Batch Stabilog Controller. Also bulletin 
A-303 describing two portable tempera- 
ture indicators. 

. Brief RB-1, “Maintenance of Cal- 
cium Chloride Brine,” by Calcium 
Chloride Institute, 909 Ring Bldg., 
Washington 6, D. C. 

. Bulletin illustrating and describing 
laboratory services available from Rietz 
Manufacturing Co., 150 Todd Road, 
Santa Rosa, Calif. 

. . Technical brochure describing sili- 

cone resin water repellent compounds, 
by Dewey and Almy Chemical Co., 
Cambridge 40, Mass. 
. . « Illustrated bulletin on general pur- 
pose “Kold Vat” of Cherry-Burrell Corp., 
Dept. AS-16, 427 W. Randolph St., 
Chicago 6. 

Bulletin No. 2435, “Quick Opening 
Doors for Pressure Vessels,” available 
from Blaw-Knox Co., Process Equipment 
Dept., Pittsburgh 22. 

. Building maintenance folder by 
Stonhard Co., 1306 Spring Garden St., 
Philadelphia 23. 

; Illustrated brochure on clutchless 
Hydratork drive. Clark Equipment Co., 
Battle Creek, Mich. 

Bulletin No. 1352 by Baldwin- 
Lima-Hamilton Corp.. Hamilton, O. 
Presents design, operation, and specifica- 
tions of No. 401 Hamilton strip feed 
press. 

. . « V belt catalog of B. F. Goodrich 
Industrial Products Div., Akron, O. 

. . . Bulletin on portable steam cleaner 
of Turbo Machine Co., Lansdale, Pa. 
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WITH DIVERSEY 


Divo-kill 


Wipe out Drosophila 
and Flies in fields, 
on trucks, at docks. 


200 to 400 times more kill power 
than diluted water type insec- 
ticides. Completely safe to use. 
No odor. Spray directly on 
fruits or vegetables in the field, 
on trucks, or at docks. 


— scientific formulations buat t ; de 
ae AG & A of spice essential oils WITH DIVERSEY 
spice and oleoresins.. . Diverside 
the most concentrated Fast Knockdown, 
concentrols 


Greater Kill Power, 
Perfect Safety 


flavoring materials 


available. Pyrethrum plus newly devel- 


oped insecticidal chemicals give 
ad vantages: Diverside greater kill power per 
@ 100% pure, natural products obtained by dollar. Absolutely safe to use. 


distillation or extraction from actual leaves, 
herbs, roots, buds or berries. 


@ Contain no diluents or inert materials of any 
kind. 


@ More economical because they are more 
concentrated, yet readily diluted in your 
own plant. 


Write for your copy of “Questions and An- 
swers"’ for the food processor. Learn how the 
development of Magna Spice Concentrols has 
modernized the seasoning of food products... 


Non-toxic. Contains no DDT. 
And, what’s more, DIVERSEY 
provides you with a complete 
system tailored to your needs. 
Call your DIVERSEY “D- 
MAN” for a free demonstra- 


and cut seasoning costs. | isla DIVERSEY COR Py ATION 


PAN wncnus, MABEE & REVNARD, INC. i eee 


Since 1895 + Tcilltedtecunantiactaaiails Canada) Ltd., Port Credit, Ont 
16 Deshrosses Street, Mow York 13, W. ¥. + 221 Merth La Selle Street, Chicege 1, i 
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CANNERS’ ACREAGE 
(Continued from page 27) 


cent as compared with tomatoes 
harvested from transplants. 

(5) More Assuming 
that the grower has prepared the 
seedbed, the company cost for seed- 
ing the field and cross-plowing out 
excess seedlings is about $16.25 per 
acre (seed cost $4.75; $1.50 for seed 
ing; and $10 for cross plowing and 
thinning). If it’s necessary to hand- 
hoe out excess seedlings in an occas- 
ional field, then the cost per acre 
runs about $21.25. Production by 
transplanting runs about $23 per acre 
($15 for plants and $8 for setting 
them). 

The Kemp company uses Purdue 
1361 (cross between Baltimore and 
Rutgers) seed for direct seeding. 
This seed is obtained from the In- 
diana Canners Association, 
an agent for the Purdue 
Alumni Seed 


planting rate is 


economical, 


which is 
Agricultural 
Association, Inc. The 

% to 1% pounds per 
acre. Tractors equipped with Planet 
Jr. vegetable-seed planters sow the 
seeds an average of one 
in rows 40 inches wide, so that seed 
is dropped at the rate of 30 seeds 
per foot within the row 


inch deep 


Tomatoes are heavy feeders of 
plant food, and today’s trend is to- 
ward the use of higher amounts of 
commercial fertilizers on tomatoes 
grown for canning. Better growers 
everywhere now realize, more than 
ever before, that each dollar wisely 
spent on fertilizer will return several 
dollars in higher yields and improved 
quality. Kemp offitials recommend 
that their growers use a minimum 
of 1,200 to 1,400 pounds of fertilizer 
per acre, applied as follows: 600- 
800 pounds of 3-12-12 or 4-16-16 
plowed down; 400 pounds of a simi- 
lar formula fertilizer applied in the 
row at planting time, as deep as it 
can be put down with mechanical 
equipment, four to six inches pre- 
ferably; and 200 pounds of 10-10- 
10 applied as a side-dressing at the 
last cultivation. This side-dressing is 
applied with applicators attached to 
the tractor, 


Range: April 20-May 10 


The company has found that the 
most profitable seeding range is be- 
tween April 20 and May 10. Seeds 
respond slowly when put in ‘the 
ground prior to the April date, and 
if seeding is done after May 10 or 
thereabouts, in the average year, har- 
vest is delayed. 


After the seedlings reach a height 
of two to four inches, the excess ones 
are either cross-plowed out or are 
chopped out by hand, so that the 
final spacing is one plant each 30 to 
40 inches within the row. If the 
field is cross-plowed, it’s still neces- 
sary to thin by hand to obtain the 
desired spacing within the row. 

“Direct seeding of tomatoes doesn’t 
furnish all the answers in our opera- 
tion,” says George Roush, “but we 
definitely feel that the advantages 
of this method far outweigh its dis- 
advantages. We use an occasional 
field in which the soil is rather heavy 
and tends to form clods. This type 
of soil is in general not too satisfac- 
tory for direct seeding. 

“Also, if dry weather follows heavy 
rains within the time we direct seed 
tomatoes, it’s likely that some soils 
form a surface crust. This is not de- 
sirable because some or all the seed- 
lings cannot break through the 
ground surface. When this does oc- 
cur, then it’s necessary to break up 
the crust with a rotary hoe. 

“However, in our area in the aver- 
age year, the direct-seeded method 
gives us higher yields of higher qual- 
ity tomatoes, and substantial savings 
in labor costs for our growers and 
the company.” 


CAN CLOSING 
MACHINE 


NO. 506 


6 head full automatic round can seamer. 
300 per minute with can shop feed shown. 


Also supplied with cannery feed. 


Can sizes 2” to 4-3/16" diameter, 2” to 8” high. 


4 roll type chucks. 


New design chuck guard has interesting features. 


No can, no end device. 


Entire head and end feed adjustable for can heights eliminating the 
necessity of changing heights of conveyors and tables. 
Automatic lubrication to principal working parts. 


SLITTERS 
BODYMAKERS 
FLANGERS 
SEAMERS 


STRIP FEED PRESSES 
CURLERS AND STACKERS 
SCROLL SHEARS 
BLANKING PRESSES 


Specialists In Can Making Machinery 


(Makin Cin Machine C, 2 


80 Richards Street 


Brooklyn 31, 
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KERR 
(Continued from page 18) 


cream; the material made from vege- 
table oils and not from butter fat. 


The new confection looks good and 7 1 
tastes all right and usually costs less. BON ELESS BEEF. BEEF CUTS 
But, measured by FDA formulas, we 


suppose, it’s substandard and an imi- FOR CANNERS, SAUSAGE MAKERS, 
tation. That doesn’t seem to appall HOTEL SUPPLIERS, CHAIN STORES, 


any large numbers of customers. The 
dairymen probably don’t expect to AND FROZEN MEAT PROCESSORS 

put the verboten sign on this frozen 

delicacy. But they do think it should 

travel under its own name and meet (") Bull Meat 

its own standards. These standards Are you fully satisfied with your bone- 7 Beet Clods 
ought to be as exacting, in its own less beef situation? Are you getting C Beet Trimmings 
field, as the ice cream standards are. continuous supply and uniform quality F) Boneless Butts 
Also, when customers ask for ice at the right price? Why not discuss your C) Shank Meat 


cream they should be sold ice cream. . ] Beef Tenderloins 
If there’s a real market for cheaper problem fully with people who have ~) K Butts 


substandard products, the O’Hara Bill made a close study of this phase of the ) Boneless Chucks 
would make it possible for the mak- meat packing industry? Write us today (] Boneless Beef Rounds 
ers of these items to get their own about our cost-control system for sup- ~] Insides and Outsides 
standards set up for the products, plying your boneless beef needs and Knuckles 
under which they could be sold for bee,” *. . [] Short Cut Boneless 
what they are. ge the most economical manner. Strip Loins 

The FDA has broadened the regu- ' Check and return coupon. (] Beef Rolls 
lations under which the Secretary of () Boneless Barbecue 
Health, Education, and Welfare can Round 
issue temporary permits for food proc- 


! a) 
essors to make market tests of new op J r f & 
apie Glee endies. Et Se a Se & Oey ee Cel ahd 
pack that vary from official standards. 5 & CnhWwWartz O. SAgsta CLARA. CALIF 
The purpose is to allow manufactur- 


me f 
cn be tik sori ovedieaie fox anapuinae Main office — 2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427 


acceptance in interstate markets. 
The earlier regulations allowed on- | M 
; | 
ly the trial of new ingredients in | easures 
standardized foods. The changes al- | * 
low not only the addition of new in- | the Fill 


gredients but also the leaving out of 

required ingredients or other changes 

in manufacture. The FDA says this 

should give processors the leeway 

needed to carry on experimental work 

before making formal proposals for 

amending the standards of identity. 

To get these temporary permits, the 

applicant has to file complete infor- 

mation about the proposed variation 

from a standard. The change was A new filling top with adjustable 

proposed by the Food Standards Com- . ieil telescoping pockets on the standard 

mittee, Food and Nutrition Board of rE Model 650 Hand Pack Filler per- 

the National Research Council. It was mits filling a volumetric measured 

supported by the canned food indus- quantity of produet into tin or glass 

try. containers. Two or more fillers in 
aaa series will fill a measured quantity 

Hawkins new manager of 4 ~ of more than one product into the 


Robins rubber division eam | same container. Can be equipped 
with force-feed hopper and briner. 





u.s. Inspected MEATS ONLY 


Stephen K. Hawkins, associated art Ei 
with the Republic Rubber Division q Will fill any product that ry he 
for 18 years, has been appointed | handled on a standard Hand Pack 
manager of the Robins Rubber Divi- | Filler. 
sion of A. K. Robins & Co., Inc., Send for details and prices. 
president Robert A. Sindall Jr., has 
announced. This division for many aah CHISHOLMS-RYDER CO.m 
years has served the industry with . York 
belting, hose, boots, clothing, and a : a Palle, Nase 
complete line of mechanical rubber 
goods. 


FOOO PROCESSOR 
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Another 


FIRST" 


by 
FOOD PACKER 








Typical plant design and equipment needed for frozen and canned 
peas, capacity 50,000 pounds per eight-hour day of the raw product 


What equipment do you need for highest plant efficiency? 


How should your equipment be placed for a streamlined, 
“straight-through” operation? 


Answers to these questions can be found in FOOD PACKER’S 
1954 Annual Buyers’ Guide & Reference Issue. 


a ) his is NEW in trade-paper reporting—another “first” by FOOD PACKER! 
Sample flowsheet (above) shows typical plant design and layout for machinery and 
equipment used for canning or freezing 50,000 pounds of peas in an eight-hour day. 
Also listed opposite this flow sheet in the Buyers’ Guide & Reference Issue is the 
suggested basic equipment for equipping the plant, and the quality control equip- 
ment that can help you produce the HIGHEST QUALITY canned and frozen peas. 


In addition to peas, this Buyers’ Guide special feature includes flowsheets and lists 
of equipment used for packing the following products: canned tomatoes and tomato 
juice; frozen whole kernel sweet corn; canned cream style sweet corn; canned and 


frozen red sour pitted cherries; preserves; fresh-pack pickles; and concentrated citrus 
, 
juices. 


Furthermore, this special section is “coded” with the Buyers’ Guide & Reference 
Issue lists of machinery, equipment, and materials manufacturers so that you, at a 
glance, can get manufacturers’ names and addresses. This special section on Plant 
Layout and Equipment will be valueble to those who want to improve or enlarge their 
plants, add additional processing facilities, or completely equip a new building. 


Flow sheets and accompanying data are prepared by W. A. Gould, Food 
PACKER’S Quality Control Editor, with the cooperation of the industry’s leading 
manufacturers and suppliers. 


FOOD PACKER’S 1954 Buyers’ Guide & Reference Issue will be mailed to sub- 
seribers on October 15. Be sure your advertising plans include this important issue. 
Send your order to— 


Food Packer 


139 N. Clark St., Chicago 2, Ill. 





Classified advertising 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

“blind” advertisements 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


When = answering 


For Sale—Machinery & Equipment 


FOR SALE: Stainless Steel Jacketed Kettles 35 
to 500 gal.; Also 150 gal. with double 
motion agitator. Kyler “H’ Wrap Around 
Labeler. Tri Clover #2% EH Stainless Pump. 
Large stock Stainless Steel and Aluminum 
Tanks. 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier $/S Vacuum Pans, 3’, 4’, 5’, 6’; 
3—#12 Sweetland Filters, 48 bronze leaves 
monel covered on 3” c.c.; 1—S.W. 5’ x 10’ 
Stainless single drum Dryer; 1—Pfaudler 200 
Gal. glass lined jacketed kettle; 1—Enzinger 
monel jacketed filter, 8 monel leaves; S/S 
Jacketed Kettles and Tanks; Filters; Label- 
ers; Mixers. Only a partial list. CONSOLI- 
DATED PRODUCTS CO., INC. #55 Garden 
Street, Hoboken, N.J., HO3-4425. N. Y. Tel 
BA7-0600. 


FOR SALE: Ultra Violet Ray Water Treatment 
Units 

Carbonator—Large Quantity 

Gravity and Roller Conveyor 

Write Box 53, FOOD PACKER 


TRUCK SCALES AND CONVEYORS—More 
than 100 models. Write for bargain list of 
rebuilt and guaranteed equipment. Immediate 
delivery. Bonded Scale Co., 15 Bellview, Co- 
lumbus, Ohio. 


For Sale 


IMPROVED CHRISTEL TEXTUREMETERS. if 
ordered now immediate shipment can be 
made. Every Fieldman needs one. Price $85.00 
F.0.B. Valders, Wisconsin. 


Food Lines Wanted 


New York export firm seeks food lines. Either 
as general exporter or as exclusive. Write Box 
54, Food Packer. 
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Your BEST BET 
for better 
SANITATION 


It’s the Oakite Steam-Detergent 
Gun. It simultaneously applies 
heat, force and powerful de- 
tergent action. It slashes clean- 
ing time in half. 


FREE descriptive folder gladly 
mailed on request. Write Oakite 
Products, Inc., 44F Rector 
Street, New York 6, N.Y. 


Jones & Laughlin serve 
100% canned luncheon 


More than 700 people were served 
a 100 percent “canned” luncheon re 
cently at the 32nd annual sharehold- 
Jones & Laughlin 
Steel Corp., Aliquippa, Pa. Compon- 
ents of the luncheon, all canned, 
included fruit and vegetable juices, 
several kinds of meat, whole-kernel 
corn, rye and pumpernickel bread, 
pickles, mustard and catsup, chilled 
fruit, coffee, evaporated 
milk, and hot cocoa, and 
beve rages 


ers meeting of 


cookies, 


cream, 


CM&SA occupies new office 
in Bethesda, Md. 


The Canning Machinery & Sup- 
plies Association headquarters office 
has permanently located at 4630 
Montgomery Avenue, Suite 2, Wash- 
ington 14, D. C. The zone number 
14 designates the Bethesda, Mary- 
land, location. Bethesda is a suburb 
of Washington. 

Secretary W. D. Lewis says that 
for the time being the Association 
will retain its present box number 
Post Office Box 5926, Washington 14, 
BD. C. 





How they got there 


Edwin 
J. 
Cameron 


Babcock-Hart award winner 


Epwin J. CAmMEnron, director of the National Canners 
Association’s research laboratories, will receive the Bab- 
cock-Hart Award this month because his contributions 
to science and technology have been put into actual 
production on a large scale and have resulted in a 
significant improvement in human nutrition. 

The Babcock-Hart Award, sponsored by the Institute 
of Food Technologists and the Nutrition Foundation, will 
be presented during the IFT annual meeting in Los 
Angeles, June 27-July | 

Ed Cameron has contributed mightily to the improve- 
ment of human nutrition. His pioneer work on bacterial 
standards for canning ingredients, his long career as a 
research worker and administrator in the area of canned 
foods, and his active participation in the activities of the 
professional societies prove explicitly that he has had 
a marked influence on American industrial history as it 
relates to food. The effect of this “marked influence” has 
been more and better foods for America. 

In the mid-1920’s, while a graduate student at George 
Washington University, Dr. Cameron decided to under- 
take for his doctoral thesis a series of field studies in 
the bacteriology of canning. His work, which took him 
to the primary sources of food contamination, revealed 
to him a challenging problem that needed systematic 
investigation. Without hesitation he accepted this chal- 
lenge, and for 30 years he has given the utmost of 
his mind and energies to a complex and often baffling 
area of science that another man might have considered 
too confining or too tedious for the best play of his 
talents. 

This singleness of purpose is the first clue to how Ed 
Cameron “got there.” The curious thing about most pro- 
fessional careers is that the ones crowned with success 
are those that form larger and larger concentric circles 
of activity—all pivoted on a central interest and intense 
devotion to a single cause. Thus Dr. Cameron’s initial 
circle of scientific interest has widened with the expan- 
sion of the food industry. The bacteriological surveys in 
canning factories that he inaugurated have provided the 
impetus for the development of a whole technological 
field of industrial sanitation, Moreover, his vigilance and 
energy expended on the sanitary control of premises, 
operations, and equipment have made American food 
factories models for the world. 

Dr. Cameron’s research and leadership on _ nutritive 
qualities of canned foods comprise another enlarged circle 
of activity—again pivoted on his original interest. In 1941, 
on behalf of the canning industry, he embarked on a 


skillfully organized wartime research campaign to deter- 
mine the status of canned foods in human nutrition and 
to develop methods for their improvement. By strategic 
use of funds generously supplied by the industry, he 
organized a broad investigative program that brought 
much of the invisible world of micro-organisms, enzymes, 
vitamins, and nutrients into better focus. From this work 
came a host of scientific papers that are today a per- 
manent part of the literature on food preservation. 

Likewise, he contributed generously of his time to 
the professional world in which he has lived for many 
years. He has served as a member of the Industry Ad- 
visory Committee of the Nutrition Foundation, Inc. In 
this capacity Dr. Cameron has given practical counsel 
derived from his knowledge of industrial problems re- 
quiring scientific answers. In modern America, the ad- 
vancement of nutritional well-being—a function of the 
Nutrition Foundation—can never be divorced from the 
technology of production. 

Dr. Cameron also has worked closely with professional 
journals in his field. He has been an advisory editor 
of the Journal of Bacteriology and an associate editor 
of Food Research. For many years he was an associate 
referee of the Association of Official Agricultural Chem- 
ists. His work as director of research for NCA has 
always been in the public’s interest. It has been said 
of him that he is “a good citizen of the professional 
and scientific worlds in which his talents were developed.” 

He started developing these talents in Cambridge, 
Mass. He was educated in the public schools of Massa- 
chusetts and later enrolled in the Massachusetts Institute 
of Technology—the training ground for many an illus- 
trious American scientist. His studies were interrupted 
by his entry into the army during World War I. After 
two years overseas with the Medical Corps, A.E.F., he 
returned to M.LT. to complete his work in biology and 
public health, electing an industrial option. 

After graduation, the 1954 Babcock-Hart awardee 
spent three years as a bacteriologist in commercial pro- 
duction of industrial solvents. In 1923 he joined the 
National Canners Association, Washington, D. C., and 
four years later was placed in charge of NCA bacterio- 
logical work. Meanwhile he was taking graduate work 
in bacteriology at George Washington University. In 
1927 he was granted a Ph. D. degree. His dissertation 
was based on field studies of bacteriology in canning. 
In 1936 he was made assistant director of the Washing- 
ton laboratory of the NCA, and was made director three 
years later. 

When he is summoned to the stage of the Biltmore 
Hotel in Los Angeles this month, Edwin John Cameron 
will take his rightful place among distinguished leaders. 
He is the seventh recipient of the Babcock-Hart Award 
(previously known as the Stephen Babcock Award). The 
other recipients are: Fred C. Blanck, Clarence Birdseye, 
Carl R. Fellers, Samuel C. Prescott, Fred Wilbur Tanner, 
and Charles N. Frey. 

At the luncheon honoring Dr. Cameron, on June 29, 
Dr. Charles Glen King will present the award. Robert 
W. Pilcher, director of research for the American Can 
Co., will pay tribute to the awardee in an address 
titled, “Edwin John Cameron—A Personal Retrospection.” 
The Babcock-Hart Award technical address, “The Can- 
ning Industry Nutrition Program,” an event of Wednes- 
day, June 30, will be presented by Dr. Cameron in 
the beautiful Biltmore Bowl. 

In honoring him, the Institute of Food Technologists 
and the Nutrition Foundation are bestowing a_ well- 
deserved tribute on a man who “got there” by virtue of 
a singleness of purpose which exerted a profound influ- 
ence on the most important American industry. 
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ak RADIO-CONTROLLED SHIPPING CENTER 
CUTS TRUCK WAITING TIME IN HALF! 


Now you can eliminate one important cost 
in your operation—the hours your truck 
and driver wait, while your order is being 
assembled. Have your man phone us, col- 
lect, en route, giving expected arrival time, 
and your order will be ready to load! 


This new service will easily save you many 


BALL BROTH 


dollars per haul. This is made possible by the 
greatly enlarged capacity of our Shipping 
Center, plus radio-controlled tow trucks 
to pre-assemble your order in record time, 
any hour of the day or night. 


Another good reason why it pays to call 
Ball, first of all! 


ERS COMPANY 


Offices in All Principal Cities 


LET US SEND YOU our new brochure, 

“The Door to Better Packaging.”’ It contains 
interesting details of the many tests used to 
maintain carton quality and economy. Address 
Ball Brothers Co., Dept. F P-6, Muncie, Ind. 


Call BALL for— 
QUALITY GLASS CONTAINERS, METAL CLOSURES, 
and PACKAGING ENGINEERING SERVICE 


© 1954, B. B. Co. 
PLANTS AT: MUNCIE, INDIANA + CHICAGO, ILLINOIS (Closure Division) + HILLSBORO, ILLINOIS » OKMULGEE, OKLAHOMA «+ EL MONTE, CALIFORNIA 





ASGROW 


GOLDEN 
30 


The best all-around hybrid we have yet introduced for 
canning and freezing, as indicated by extensive tests 


What more could ‘Ears: 7-9" long, 12-16 rows, high on stalk 


Kernels: narrow, nicely rounded, 


you want in lustrous yellow, hold long 
a hybrid Cut off: spectacularly high 


Plants: clean, with few suckers, very 
5 | resistant to heat, drought and wilt 


. Yield: excellent. Midseason maturity 


Asgrow Golden 25 is a companion, maturing in the Marcross season 


ASSOCIATED SEED GROWERS, Inc. 


Breeders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 


Atlanta 2 ° Cambridge, N.Y. e Exmore, Va. ° indianapolis 25 e Memphis 2 
Milford, Conn. ° Oakland 4 ©@ Salinas ° San Antonio 11 





Canning 


U. S. is fast becoming nation of gourmets. In 1953 Americans 
were spending upwards of $60 billion for food, about 26% of 
their cash incomes. In 1941, they spent about 22° of their 
total cash income, reports Victor Hawkins, director of re 
search for Capper Publications, Topeka, Kansas. Some of this 
big increase was accounted for by an over-all rise in food 
prices. But it is significant to note that while food prices 
were a little more than doubling, food expenditures by con 
sumers TRIPLED! This gain in expenditures for food ac 
counted for more dollars than did the increase in outlays for 
homes, or durable goods, or automobiles or for all of 


these COMBINED. 


More mouths to feed in small-town America—small towns 
dominate U. S. food marketing scene, Hawkins continues 
Sixty-five percent (includes 63°, of all U. S. families) of total 
U. S. population is in places under 50,000. Pertinent facts 
small-town families are larger than city families, meaning 
that food consumption is higher in town families than in 
city families; small-town families eat more meals at home 
than city families—subscriber studies show that lunch, meal 
most frequently eaten away from home in metropolitan com 
munities, is served to an average of 5 persons im survey 
made by HOUSEHOLD magazine; small-town families have 
more children than average city family; small-town families 
do lots of home entertaining—“company” dinners and snacks 
require additional expenditures for specialty foods, delicacies 
and treats. Don’t neglect that small-town market 
BIG on food horizon! 


. it looms 


Oranges worth millions! Seven million dollars more on tree 
for citrus this year than last is in prospect for growers 
reports Florida Citrus Mutual in “Citricana,’ published by 
Florida Canners Association. Canning and concentrating took 
66.5% of oranges harvested by Florida growers this season 
thru April 24. Big eye-opener is that growers received more 
dollars for oranges sold to processors from October thru April 
24 this season than they did during same period last year 
Fruit actually brought $14% million more, as canners and 
concentrators paid $67,357,302 for oranges used this season 
and $53,072,730 last year. Big reason is that average price 
of oranges for processing remained higher than in previous 
season, and processors bought overt t million boxes more 
Another surprise is that even in the 3 months that saw 
price of oranges for processing dip lowest for this season 
growers & handlers received more than $1 million more for 
fruit that went to canners and concentrators than they did 
in the first 3 months of last year. Credit this to the fact that 
the 6,642,677 more boxes of oranges processed during last 
Jan., Feb., & March are 48% of the total increase in volume 
of oranges canned and concentrated this season, over last 
season's pack. Had the citrus canning industry for any reason 
been unable to provide initial market for this much fruit 
prices surely would have dropped even lower than they did. 


Frozen orange juice “far superior to regular concentrate” in 
flavor has been made by a new freeze concentration process 
James B. Redd, Florida Chemists & Engineers, Inc., Orlando 
announced recently. Freeze concentration tec hnique eliminates 
usual vacuum treatment, and also reduces activity of pecti 
nesterase enzyme, the substance responsible for the settling 
out, Redd said. A new concentrate is now being produced 
commercially by this procedure. 


Glasspacking Freezing 


Mid-Month 


NEWS 
LETTE 


June 15, 1954 


California Packing Corp. announces sales and operating 
revenues of $226,852,.894 for year ending Feb. 28, as com- 
pared with $215,667,864 for previous year. Earnings this 
year were $6,676,211 compared with $5,653,026 for last 
year. Earnings per share of capital stock were $3.46 this 
year compared with $2.93 for previous year . . . Glenn A. 
Mengle, president of Brockway Glass Co. reports that the 
company will pay a regular quarterly dividend of 50¢ per 
common share on July 1, subject to stock of record on 
June 20 John H. Dulany & Son, Ine., has declared an 
extra dividend of 25¢ per share, in addition to a regular 
dividend of 25¢ Green Giant Co., reports new high in 
sales of $48,966,304 for fiscal year ending Mar. 31. This is 
llth consecutive year that sales have shown an_ increase 
over preceding year. Net earnings amounted to $1,561,918 
or 3.2% of sales. Previous year, net earnings were $1,562,899, 
or 3.30% of sales. Book value of GG stock, after net earnings of 
$3.39, is $37.75 per share. President W. F. Dietrich says 
Highlight of the 1953 pack selling season was the telling 
of the new ‘Fresh Flavor’ story on Niblets corn.” 


We exported 150 million pounds of canned vegetables, 
worth nearly $20 million, in 1953, according to U. S. Dept. 
of Commerce. Amounts exported of other commodities, and 
dollar worth, are: canned fruits, 130 million pounds, $20 
million; baby foods, 8,816,964 pounds, $2,256,655; fruit 
juices, 24,414,177 pounds, $20 million; canned fish, 46,722, 
072, $11 million; canned shellfish, 10,782,081 pounds, $2,911, 
213; and canned meats, 23,316,913 pounds, $11,016,698. Total 
1953 exports of these canned foods were valued at about 
$87 million, compared with $75 million in 1952 


Imports: U. S. consumers bought more and paid more for 
imported canned fruits and vegetables in 1953 than in 1952 
Commerce reports, Although volume of canned vegetable 
imports was down, import price was 12.6% higher than in 
1952. Import price of canned fruits and fruit juices in 1953 
was up 16 and LY respectively. Imports of selected 
canned fruit and vegetable products for 1953 are: Vegetables 
71,975,051 pounds, valued at $8 million; canned fruits, 119,- 


753,714 pounds, $14,759,788; fruit juices, 11,095,643 pounds 
$4.913,479 


USDA proposes issuance of standards for grades of frozen 
french fried potatoes the first to be formulated for this 
product. Proposed standards apply to Irish potatoes, prepared 
french-fry style, partially deep fried and frozen. It is estimated 
that about 3% million bushels of potatoes were used for the 
production of frozen french fries during 1953 crop year, and 
this product is now the second ranking frozen vegetable in 
retail sales, exceeded only by peas. USDA has released the 
second issue of [ S. Standards for Grades of Cucumber 
Pickles, and first issue for | S. Standards for Grades of 
Peeled Potatoes Copies are available from Fruit and Veg. 
Div Agr. Marketing Service, USDA, Washington 25, D. C 


In 1953, for first time in history, the pack of commercially 
frozen vegetables totaled more than one billion pounds, a 
cording to National Association of Frozen Food Packers. Total 
poundage was 1,076,578,353. Peas took the greatest share, 
222,543,301 pounds, followed by lima beans, 138,594,897 
pounds; green and wax beans, 114,780,576 pounds; cut corn, 


104,809,364 pounds; broccoli, 89,042,671 pounds; and spinach, 





87,927,229 pounds. In 1942, when first records were kept, 
entire frozen vegetable production totaled only 152,512,470 
pounds. 


Pack of frozen concentrated orange juice in 1953 amounted 
to more than 51 million gallons, substantially higher than 
the 1952 figure of 47,743,000 gallons. Total for frozen fruit 
& berry pack (exclusive of citrus) was 541,960,641 pounds 


for 1953. Strawberries, heaviest volume product, accounted 


for 225,962,537 pounds, followed by red tart cherries, 115,- 
241,575 pounds; apples and applesauce, 42,355,751 pounds; 
peaches, 32,170,960; and red raspberries, 24,895,385 pounds. 
Total U. S. pack for 1942 was 194,643,105 pounds. 


The 1954 acreage of green peas planted for processing is 
reported at 458,910 acres, which compares with 464,450 acres 
planted in 1953 and annual average plantings of 462,890 
acres for preceding 10-year period, reports USDA. Of 1954 
plantings, 125,340 acres are indicated for freezing and 333,- 
570 acres for canning and other processing. Acreage of 
sweet, wrinkled types totals 360,280 acres, and smooth, round 
varieties 98,630 acres. In California, where harvesting opera- 
tions were well under way in May, indications point to a 
production of 8,820 tons. This compares with a 1953 produc- 
tion of 12,700 tons and an average of 7,430 tons for the 
1943-52 period. 


Industry briefs: A new subsidiary, Clark Leasing Corp., 
will finance leasing of Clark Equipment Co.'s equipment na- 
tionally . . , O.K, Food Products Inc. has been incorporated in 
Buffalo, N. Y., with capital of $20,000. Principals are Frank 
J. Kolnacki, Olga Kolnacki and Walter T. Sendziak . . . Dr. 
Russell B. Alderfer, formerly with Pennsylvania State U., will 
succeed Dr. Firman E. Bear as chairman of New Jersey Agri- 
cultural Experiment Station’s Department of Soils July | 
Consolidated Foods Corp. named Garnett H. Hayden a vice 
president . . . Construction will start soon on a new Chicago 
warehouse for bulk storage, bagging, & administrative of- 
fices for International Salt Co., Inc., Scranton, Pa. 
Cleaver-Brooks Co., Milwaukee, has appointed as representa- 
tives Chas. R. Carey, Knoxville, Tenn., and Lefler Wyomont 
Supply Co., Billings, Mont. . . . John M. Seabrook has been 
elected president of Seabrook Farms Co., succeeding his father, 
Charles F. Seabrook, new chairman of the board. C, Courtney 
Seabrook was named senior vp . . . Dan F. Gerber, of Gerber’s 
Baby Foods, is chairman of a campaign committee in Michigan 
to raise $90,000 for privately supported Negro colleges. The 
group is working with the United Negro College fund. 


Barbara Hutchings Evers, nationally known home economist 
and co-author of “Into the Freezer and Out,” has joined the 
Division of Home Economics of the American Meat Insti- 
tute Foundation . Effective July 1, Thomas A. Maxwell 
Jr., treasurer of the Fed, Land Bank of Omaha, will be deputy 
governor and director of Land Bank Service of the Farm 
Credit Administration . . . Carl Suchting has joined the B. F. 
Shriver Co, to supervise its plants at Westminster, Md., and 
Littletown, Pa. ... A. K. Robins & Co., Inc., Baltimore 2, gives 


notice that its office and plant will close for vacation June 
26-July 6 Edward J. Emond, director of automotive 
safety for Armour & Co., Chicago, was named winner of Na- 
tional Safety Council’s Marcus A. Dow Memorial Award . . . 
Robert Gair Co., Inc., NYC, has appointed the James Thomas 
Chirurg Co., NYC, as its advertising agency ... W. H. T. 
Furry was named director of the Training & Educational Div., 
Foxboro Co., Foxboro, Mass. He succeeds Malcolm B. Hall. 


Kraft Foods Co., Research Laboratories, 923 Waukegan Rd., 
Glenview, Ill., is offering to license bulk packing of pimientos 
by the process described in U. S. Patent 2,649,378, “Method 
for Preserving Pimiento,” issued to Edwin Traisman & Claude 
R. Price, assignors to Kraft . . . Three additional spicing in- 
gredients have been developed by Fritzsche Bros., Inc., 76 
Ninth Ave., New York 11; Oleoresin Black Pepper New, Oleo- 
resin Sage Dalmation and Oleoresin Pimenta Berries ; 
Milprint, Inc., Milwaukee, has appointed J. Frank Norton dis- 
trict sales mgr. with hq. in Atlanta, Ga.; andNorbert L. Zera 
to the national sales staff with hq. in Mich . First National 
Can Opener Week (May 3-8) was one of Can Manufacturers 
Institute’s most successful promotions, accoording to Harold 
H. Jaeger, director of CMI's marketing bureau . . . National 
Food Brokers Assn. announces the following new members 
Bailey-Griffiths Co., 699 Second St., San Francisco 7; Seaton 
& Co., Peoria 2; Holley Brokerage Co., 1658 S. Industrial Rd., 
Salt Lake City, Utah; Lindenberger & Adams, 1320 N. First 
St., Phoenix, Ariz.; Arthur L. Johnson Co., 48 Custom House 
St., Providence, R. L.; James Donlon & Associates, 628 Bailey 
Ave., Buffalo 6, N. Y.; Smith Flemming, Inc., 2727 W. Blvd., 
Duluth, Minn.; Smith Flemming, Inc., 402 Ninth Ave. N., 
Fargo, N. Dak.; Betzold & Buckingham, Inc., 814 Standard 
Bldg., Cleveland 13; Carl C. Clarke, 1013 N. Adams Rd., 
Birmingham, Mich.; Harry Walker, Box 2269 W. Bay Annex, 
Jacksonville, Fla. 


George T. Pfifer, controller-assistant treasurer for National 
Can Corp., Chicago, has been elected a member of Controllers 
Institute of America. 


Oelerich and Berry, preserve and syrup manufacture of 
Chicago, has tripled its business due to a soundly planned 
and executed production, packaging, warehousing, and 
merchandising program. This hard-hitting company is fea- 
tured as the cover article in the July FOOD PACKER. Don’t 


miss it. 


H. J. Heinz Co. grows millions of tomato plants yearly for 
distribution to growers who produce tomatoes for the Bowl- 
ing Green and Fremont (Ohio) Heinz plants. This mammoth 
operation is described in the July FOOD PACKER Canner’s 


Acreage department. Be sure and read it. 
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